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THE CANNED FOOD AU 
BALTIMORE, MONDAY, AUGUST 19, 1912 


THORITY OF THE WORLD 
35th YEAR 


Sist WEEK 


AMERICAN CANS 


The season is now on and any doubt you may have regarding the 


necessary number of cans needed, should be discounted and cans 


ordered before the actual need arises. 
Always bear in mind that ‘‘ American Cans’’ are the best and 


shipments made when needed. 


Our nearby factory locations are all in your favor. 


San Francisco 
New Orleans 


American Can Company 


NEW YORK 


Chicago 
Baltimore 
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Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more wcrk than avy other machine of its kind in use, Lut 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it will segment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the princinal packersof the United States, Canada, Mexico, 
Bahama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 
address 


A. K. ROBINS & CO., 


Agetus tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


Oliver J. Johnson, President 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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Ayars Machine Company, 


Corn Cooker-Filler 


Electric Process Clock 


Corn Shaker Process Kettles Belt Power Crane 


SEND FOR CATALOGUE AND FULL INFORMATION 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HamittTon, OntT., Sole Agents for Canada. 


Im Writing Advertiners, Kindly Mention The Trade. 


‘ 
Universal Continuous Capper 
a T 
ee Universal Syruper Rotary Pea and Bean Filler ee 
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YOUR BEST HELP 
Cannot Fill Cans So Evenly 


Quicker 
Than Any Ten Women 


You may select ten of your expert women help, give them orders to 
turn out the best day’s work that’s in them, then place this can filling 
outfit right along side of them—you will find that the combined capacity 


of the ten women for filling cans is not as great as that of this INSTE AD OF 


little machine. We are speaking now of large cans, gallon cans. On 

smaller cans the proportion of saving with this machine is greater. PAY|I NG 10 WOM E N 
There is a tremendous saving in floor space with this outfit, and . 

also you avoid having a large force of women around your place. You Weil, read what we say 

don’t have to send out for help with a ‘‘Monitor’’ Can Filler at your 

disposal as it is always there ready for service in five seconds time. 
Hundreds of these ‘Monitor’ Fillers are in use in filling cans 

with beets, apples, sweet potatoes, etc. Usually the purchaser finds 

that a week’s use of this machine returns him a greater saving than his 

original investment. Simple to operate, requires almost no power, and 

will last for years. ‘ 


HUNTLEY MFG. CO., Siiver Creek, N. Y. 


In Writing Advertisers. Kindly Mention The Trade. 
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Be prepared 


WHY NOT for every 


emergency, by having on hand a pc 


of _CANNING—Price $5. 00 ‘Tur TRADE. 


A COMPLETE COURSE 


BALTIMORE, MONDAY, AUGUST 19, 1912. 


PACKERS CANS 


WITH 


PROCESS LACQUER INSIDE 


We can furnish these 


cans in limited quan- 
titiesand have unusual- 
ly good facilities in our 
New Plant for apply- 
the Lacquer. 


Five Gallon Rectangular 
Pulp Cans 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


.they can learn something definite as to what may be ex- 


The canned food market at the present writing is 
chiefly a waiting one. Where the buyer is forced into 
the market because of depleted stocks he buys as little 
as possible, and it is only under such conditions that 
he comes in to buy at all. This is shown particularly 
with tomatoes where supplies had run down to a min- 
imum with both retailer and wholesaler; and this article 
has had the bulk of the demand and all of it for new 
packing. Fortunately for the general condition of the 
market the supply of old stock tomatoes is exhausted, 
for had there been any considerably carry-over under 
present conditions it would have caused’ general doubt 
and distrust and resulted in a badly unsettled and un- 
satisfactory market throughout the rest of the year. 
Buyers are fearful of 1911 packed tomatoes, on account 
of F. I. D. 144, and it is certainly fortunate that the mar- 
ket is well cleaned up of them. Thus the new pack 
comes onto not alone a well cleaned up market, but 


a market that is filled with confidence and ready to give 
the credit due for the improved condition of the pack. 


The great question before both buyers and sellers 
at this time, when the active canning season on the two 
great staples of corn and tomatoes is about to open, is 
the question of crop conditions"and probabilities. Sell- 
ers are mainly refusing to accept further future 
orders on acount of the uncertainty of these conditions, 
and buyers refuse to be interested in further buying until 


pected of crops from the year’s operations. As it stands 
it is all a question of crops and weather conditions. A 
brief insight into this should be interesting. The situa- 
tion as it now stands, based upon numerous reports, 
confidential, personal and otherwise, to us appears about 
this way: 
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Tomatoes.—In the heavy tomato canning sections of 
Virginia the official reports show a slight excess of 
moisture, and an equal deficiency in temperature for the 
the season, the result being a quite good growth of vine 
with only a fair setting of fruit and blossoms, and a 
rather extensive appearance of blight, with much dam- 
age in sections. The acreage has been increased, but 


the fruit is slow in ripening, slightly off color and not 
as sound and whole as it should be. Canneries have 
been running in sections of Virginia for the past few 
weeks, but not heavily. It will take ideal tomato weather 
for the next month to produce a pack equal to last sea- 
son’s. 


On the Peninsula while conditions are very spotted, 
some sections being very good and others very poor, 
the average would seem to be: an increased acreage 
amounting to about 25 per cent., early planting show- 
ing poorly, late plantings better, quite well set with fruit 
and blossoms, but blight setting in and doing consider- 
able damage. The fruit is not ripening generally as well 
or as quickly as it should and there is a tendency to 
bunch-up, which under good weather conditions would 
produce a glut that packers would not be able to handle. 
Good, hot, dry weather for the next thirty days would 
produce a big crop, and pack, of tomatoes on the Penin- 
sula—though there are spots there now crying for rain. 
The greatest difficulty in sight here is the labor, or rather 
lack of sufficient labor to handle the crop, and this will 
probably curtail the pack; but the ultimate. outcome of 
this year’s pack ought to equal the pack of 1908. 


In Harford county, Md., an increased acreage was 
set out, and made excellent early plant growth, but severe 
storms knocked the blossoms and sets from the vines, 
as well as twisting and bending them, and in some sec- 
tions too much moisture blighted the vines. The crop 
is late, but good tomato weather, free of heavy rains 
followed by hot sunshine, would give Harford a good 
pack, slightly above the normal. The question of labor 
here is also a serious one. — 


In New Jersey they have had normal temperature, 
but an excess of moisture amounting to nearly four 
inches to date. The condition of the soil makes this 
rather an advantage than otherwise, and the crop is 
generally looking well, though it has been visited by 
severe rain and wind storms which killed the blossoms, 
and left the plants with only a light setting of fruit. 
The increased acreage, variously estimated at from 25 
to 33 per cent. and much of which will be turned into 
pulp, will probably make up for what damage has been 
done and the State should have a pack better than the 
average. Further storms followed by severe heat would 
ruin the crop at this time. 


Crossing over to Indiana and Illinois, we find that 
the tomato crop has shown vigorous growth in the 
plants, rather too much, the fruit being lightly set, but 
lately has suffered a ‘set back due to the cool weather 
and moisture. The average is larger but it will take ideal 
weather to produce the bumper pack that was looked for 


' earlier in the season. It is said the pack in sight has been 


sold as futures and because of present indications few or 
no packers would attempt to take on further business. 

Corn.—On the Peninsula, which packs corn to only 
a limited extent, they have the finest crop experienced 
for years. In Harford County, Md., the crop has suffered 
from too much moisture and not sufficient heat, is very 
spotted and uneven,.and the general estimate is for 
from 60 to 80 per cent. of a full pack. It is very late 
and the experience is that when late it never makes a 
good crop. The pack will be considerably short of last 
sesaon and not up to the normal. 


New York State reports very adverse conditions on 
its corn crop. It has been dry and cold to within the 
past fortnight, Buffalo and Rochester reporting a sea- 
sonal deficiency of 1.03 in temperature to date, and a 
deficiency in moisture during that time of 2.1 and 0.9 
respectively. The crop is very late, many of the fields 
small, uneven and some turning yellow, and many pack- 
ers fear they will not be able to fill their future con- 
tracts. 

In the Central West Ohio is suffering somewhat 
with her corn crop, and indications all point to a smaller 
than normal pack. The seasonal temperature to date is 
considerably below normal, while the moisture shows 
as much as 6 inches in excess of the normal. Illinois 
and Indiana, however, have quite good corn crops, on 
about the same acreage as as last season, and give 
promise of good average packs; though the weather on 
the average during the season shows a deficiency in 
heat and a decided excess of moisture. Illinois promises 
to have as good a pack, or nearly so, as last season, 
though the start is late. 

Iowa has about the same acreage as last season, 
and the crop is looking well, though late, and is esti- 
mated by one of the best posted men in that State as 
likely to produce 70 to 80 per cent. of last year’s output, 
which was a record year. In fact this section presents 
the best appearance on corn of any of the States hand- 
ling this crop to any extent, and will probably be counted 
on to make up for deficiencies in other sections. It also 
promises to put out a superior article in the way of 
quality. 

Fruits.—The apple crop in New York and the West 
promises to be heavy, with the exception of Illinois, 
which is said to have but 50 per cent. of a crop. In Ar- 
kansas they have a heavy crop, as they have also a heavy 
crop of peaches. In fact that whole section, including 
Western Tennessee has had a good peach crop this year. 

Such are the conditions of crops as the season is 
about to open; what the outcome will be depends entirely | 
upon the style of weather experienced; but if the future 
be judged from the past the result in tomatoes will be 
a pack 25 per cent. larger than last year, but 25 per cent. 
smaller than the record of 1907, and in corn a pack at 
least 25 per cent. short of the average. Man proves his 
superiority to the beast in his ability to provide for the 
future, but the man who guesses against the weather, 
this year particularly—well, he is foolish to say the least. 
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THE NECESSITY OF PUBILICITY. 


Every Canner Should Do at Least a Little—The Time to Start 
is Now—All Vegetables are High, Canned Foods 
Cheap at Retail. Let the World Know It. 


By B. H. Albee. 

Publiciiy is quite as essential for the canned food packer 
and dealer as it is for any retail merchant. There is no use 
blinking the self-evident fact that canned foods have received 
altogether to much undersirable publicity in the past. Very 
many persons are prejudiced against them in each community. 
This is so plainly apparent that it requires no long series of 
arguments to prove the assertion. 

The only way to overcome these injurious influences is 
to begin a campaign of publicity which will explain to deal- 
ers what they should do to attract business and will suggest to 
packers the proper way to prepare their publicity to accomplish 
this purpose. 

It is all easy enough. There is no great difficulty in get- 
ting this done, but to do a thing means that it must be started 
and the time to start a thing of this character is here and 
now. The canning season is just opening. Canners are already 
running on some varieties, while on others they are pre- 
paring for the rush which will come a little later. If they 
were busy getting their publicity matter ready now there would 
be no question about it doing them good this season. 

The hard thing is starting. Moreover, the canner has been 
used to allowing the dealer to attend to all the publicity that 
has been undertaken, excepting such as is derived from artis- 
tic labels. He doesn’t quite appreciate the fact that it will 
be essential for him to get to work himself and do something 
which will be worth while. Until that time comes publicity 
will lag. 

With the wholesaler it is a mere incident. With the re- 
tailer canned foods constitute only one of his lines. He can’t 
devote much time and space to them. Or, he thinks he can’t, 
which exerts exactly the same influence. It prevents the 
goods getting the publicity needed. That is the one main 
feature of the matter. Whether the dealer can’t or thinks he 
can’t is the point. The effect is the same in each instance. 
There is no publicity, or next to none, which is the same thing. 

The canner must look after this himself. He must get out 
his own advertising matter and he must see that it goes to 
the dealers. They will distribute it fast enough once they 
get it. But it must be supplied, the same as manufacturers of 
other articles supply it. The canner is in reality a manu- 
facturer and the dealer feels as though he should assist in 
making the market the same as other manufacturers do. 
Until this is done sales of canned foods will lag and there 
will always be much less movement than might otherwise 
be possible. 

One large yeast manufacturing firm has begun a publicity 
campaign which is bearing fruit. A booklet has been pre- 
pared containing tested recipes in which the yeast can be 
used. Heretofore many housewives have thought that the 
yeast could be used only in bread. These recipes, which are 
sensible and relatively inexpensive, show where she has been 
mistaken. In one neighborhood the effect has been to double 
the sale of yeast. If it does as well, or even partially as well, 
elsewhere there will be no question about its value. These 
housewives have learned that there are numerous ways of 
using yeast which they never knew before. They are now 
busy learning how to do it successfully and they are adding 
tasty dishes to their larder. 

Along with each book went two cards, good for one free 
cake each. The object was to have the houswife experiment 


with the yeast as directed at the expense of the company. 
The canner couldn’t give away cans of his product in that 
wholesale way, but he could see that bodklets containing test- 


ed recipes in which they formed a more or less conspicuous 
part were prepared and sent to the retailer for distribution. 
As has been pointed out before the book itself need not cost 
much, but the preparation will. It requires good people to 
do that work successfully and they will have to be paid a 
good price for preparing the matter which. goes in the book. 
The mechanical work is a mere nothing, but the writing and 
arrangement will be more or less expensive. 


Delay is dangerous because these wasted opportunities 
can never be regained. It doesn’t answer the argument to 
say that you have never had the business, therefore cannot 
lose it. You are losing when you do not exert yourself to in- 
crease your business. That is quite as important as holding up 
trade to the normal. The situation is the same with all no 
matter what they pack. 


The sardine packer on the Maine coast might increase the 
consumption of his product materially by preparing booklets 
or circulars setting forth tasty ways in which his product 
could be used. The packer of tomatoes in Maryland could do 
the same, while the crab meat packer in Japan could largely 
expand the sale of his unique article by doing the same thing. 
Its efficacy is universal. Its possibilities in increasing busi- 
ness are infinite. 

Consumers go to the market and buy peaches, or other 
fruits, which were picked only partially ripe, were carried . 
for hundreds of miles in the cars and then transported about 
the city in open wagons. Many of them do not know the 
excellencies of canned peaches when properly put up, as they 
are now.. Something should be done to afford them available 
information. Who is going to do it? Who but the canner? 
He alone knows the story and he alone should undertake the 
publicity. 

Publicity is the main spring of all modern business enter- 
prise. It is publicity which has made great fortunes in the 
mercantile world during these past few years by increasing 
sales to enormous proporfions. It is publicity which has per- 
formed most of the modern miracles in merchandising and 
publicity will make the consumption of canned foods uni- 
versal when canners themselves take hold of the matter 
and do it properly. Desultory and half hearted or divided 
work will not do. The publicity undertaken by canners must 
be devoted to some one thing and the excellencies of that one 
article must be emphasized ‘until they are known to everyone. 
When that is done then there will come a better era in the 
business and sellers will feel the impulse, A wholesome 
food product is partly neglected for want of continued and 
scientific action in the publicity department. 


If some canner had the nerve to undertake it and set the 
pace it wouldn’t be long before others would follow and the 
advertisement of canned foods in one way or another would 
become universal. It is a good time now. Vegetables are 
tremendously high. It is impossible to obtain anything in and 
near the large cities without covering it all over with money. 
An advertisement of the desirable qualities of canned foods 
would fall upon receptive minds just now. Point out to 
them that tomatoes are better canned than the fresh ones, or 
the so-called fresh ones purchased from the market and you 
will have half the housewives in the community making the 
experiment. The great question of reducing the cost of liv- 
ing by substituting something less expensive for what they 
have been using has come to be vital in a large proportion 
of American families. The canned food packer has a tre- 
mendous opportunity, which he isn’t seizing as liberally as he 
might. 

Like everything else which needs to be done the beginning 
should be now. The situation will not improve as long as the 
canner is indifferent. The market man will score until the 
housewife learns that she can obtain better goods of her 
grocer put up in cans. 
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The question then arises how to give her the required in- 
formation. And the proposition is repeated that it is for the 
eanner to do this. The dealer will not. He handles canned 
foods because he considers it a part of his stock, not because 
he considers that they have potential profits far exceeding 
his expectations. _The canner will have to educate him, too. 
When he has both the dealer and consumer educated he will 
sell more goods than ever before and will begin to realize 
what an apportunity he has to build up his business. 

There is no fancy sketch in this. The truth is the basis 
of the assertions. It will need only an experiment to prove 
every statement that has been made here. The dealer will do 
his part, but he will have to be prodded a bit and his cus- 
tomers will have to be educated. After that the rest will 
be comparatively easy. The question is will canners allow 
1912 to pass without beginning something of this sort? 


CRAB-MEAT PACKING IN JAPAN. 


The crab fishing and packing season in Northern Japan 
(Hokkaido, Kuril Islands, and Karafuto, the latter being Jap- 
anese Sakhalin) now lasts from February to November; April, 
May, and June are the most prosperous months. The number 
of crabs captured is not restricted, although the use of gill 
nets and trawls is strictly prohibited in some parts of these 
islands. Bottom gill nets and drifting strings are generally 
employed in this fishing, and the use of the former occupies a 
large portion of the fishing. 

The flat 1-pound tins used for export cost 2% cents and 
must contain not less than 0.868 pound of meat. Four dozen 
tins are packed in a wooden case which costs 20 cents. The 
wood used in making cases is pine, which is produced abund- 
antly in Hokkaido. Tins in factories are varnished in purple 
and stamped with a small mark of the maker on the top. The 
style of label is decided upon by the wholesale dealers or ex- 
porters. No bottled meat is manufactured for export. 

The wholesale price per case of 48 cans is $7.21 to $8.74. 
At retail one tin sells for 20 cents. ; 


Wages—Factories and Output—Exports. 


Laborers and coolies engaged in this industry receive food 
and board from their employers, average monthly wages be- 


ing $12.45 for the former and $5.98 for the latter. 


The number of factories, their output, and the catch of 
crabs are shown in the following table: 


1909 1910 


LocaTIon 
Factories Cases | Factories Cases 
Kunajiri (Hokkaido)............ 18 | 14,600 18 | 25,000 
Rishiri (Hokkaido).............. 27 soo; 2 4,000 
Chinchi (Hokkaido)............. 7 | 700 
Karafuta (western coast )...... 69 | 7,000 67 | 14,000 
120 | 29,605 117 | 43,700 


The export value of crab meat increased from $364,394 in 
1910 to $467,105 in 1911, the United States and Hawaii taking 
upward of 90 per cent. of the total. 


Packers’ Association. 


For the purpose of improving the industry and furthering 
the mutual interests of the packers of crab meat, a trade asso- 
ciation has been organized by order of the Japanese Govern- 
ment. The rules of the- association consist of 69 articles, in 
which the method of packing the meat (art. 61) is prescribed 
as follows: 

Tin plate for packing the meat shall be of charcoal iron 
weighing over 90 pounds per case; or if otherwise, the plate 


shall be either enameled or lacquered. Neither rusty nor 
worn tin plates shall be used for packing. Cans shall be double 
seamed, unavoidable circumstances excepted. If the double- 
seam method can not be adopted for sealing cans, the cross 
section of plates shall be galvanized. Oil, lac, resin, etc., must 
be used in case of soldering, and the use of zinc-chloride water 
shall be avoided as far as possible. 


Crabs, after capture, shall be killed immediately without 
exposing in the sun, and boiled within the day and put in cans 
on the same day if possible. Meat shall be cleaned by either 
hot or cold water, and shall be pressed slightly in order to 
wring out the water. Meat shall be wrapped with best parch- 
ment paper. Rusty knives shall not be used in cooking the 
meat. Bottles or cans shall be cleaned either by hot or cold 
water before using. Quantity of salt for a 1-pound can shall 
be 0.105 to 0.1323 ounce of pure quality. Net weight of meat 
shall be over 0.868 pound for a 1-pound can or 0.413 pound 
for a %-pound can. Kettles for boiling the meat shall 
be free from rust all the time. Water for boiling the meat 
shall not contain either iron or sulphur. Heating in common 
kettle shall be over 2% hours—over one hour before 
“air vent’ and half hour after air vent. If when a steam 
pressure is used the heating shall be over 40 minutes, before 
air vent, by 40 pounds pressure, and over one hour and twenty 
minutes after air vent. Neither mineral acid nor acetic acid 
shall be used. Heated cans shall be put in cold water imme- 
diately after the heating. Size of the air vent of cans shall 
be made as small as possible. 


Neither female nor baby crabs shall be used for canning 
purposes. Breach of the above regulations shall be punished 
by a fine not exceeding $49.80. 


Yokohama Marine Products Association—Demand Exceeds 
Supply. 

There is another trade guild named “Yokohama Marine 
Products Trade Association,’’ of which Mr. Kahei Otani is presi- 
dent. The guild orders its members who are exporters to meet 
its standard of inspection, as enumerated below: (1) Labels 
and trade-marks—must be completed. (2) Appearance of 
cans—double seam; lid, soldering, and shape of cans must be 
sound. (3) Quality—must be sound in shape and distinct in 
color and have its own characteristic taste. (4) Net weight— 
must be sufficient in weight, as shown in article No. 61 of the 
packers’ regulations. (5) Reaction—must indicate neutral or 
weak alkaline reaction. (6) Injurious substances—must be 
free from injurious substances. (7) Tin Plates—must be of' 
charcoal iron or lacquered tin plates. (8) Packing—wood 
must be of “lard’’ tree, Abies sachaliensis, Pinus fir, or cryp- 
tomeria. The boards must be free from knots and have a 
thickness over % inch. Iron nails must be 15% inches in 
length. 

A certificate is given to exporters of canned crab meat when 
their goods have passed the examination of the guild. 


Mr. Koji Takahashi, an expert of the Marine Bureau of the 
Department of Agriculture and Commerce, is anxious to put 
in practice the inspection for all canned crabs which are to 
be exported, and states that some of the foreign exporters who 
are non-members of the guild might possibly, or wholly unin- 
tentionally, export defective cans. It is said that crab meat 
very often becomes black in tins, even when most careful at- 
tention is given to the packing processes. Mr. Takahashi 
would, therefore, prefer to have all exporters become members 
of the guild. 


It is roughly estimated that the demand for Japanese crab 
meat exceeds the supply at the present time by about 20,000 
cases annually, the approximate supply being 60,000 cases per 
annum for all Japan. The average price is $5 to $6 per case.— 
(From Consul General Thomas Sammons, Yokohama, supple- 
menting article in Daily Consular and Trade Reports of Oct. 
28, 1911.) 
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Patented 
- Bliss No. 12-N Sanitary Can Body Maker 


BK. W. BLISS 


Representatives for Chicago and vicinity: 


Bliss No. 12-N 
Sanitary Can Body Maker 


Meets the most exacting requirements 


A High Speed Smooth Running Body Maker, free of vibra- 
tion, for economically making lock and lap seam can bodies. Auto- 
matic feeding may be stopped instantly independent of other parts. 
Notching dies are adjustable for the entire range of work. Abso- 
lutely square delivery to the horn. No ‘‘cocked blanks’’. The crank 
edger is a particular feature of merit both for its method of oper- 
ation and for itsstrength. For different diameter of can bodies the 
adjustment for notching dies, edger, side guages and feed fingers 
is made simultaneously by simply turning hand wheels which move 
the entire mechanism holding intact the correct alignment. The 
horn is solidly supported straight down to the bed of the machine. 
The forming wings are flexible. Liquid solder isapplied by means 
of aroll. 60,000 in ten hours is the minimum capacity. 


“Builders of the Complete Line” 


25 ADAMS STREET, BROOKLYN, N. Y. 


STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 


| 
| 


PULP CANS 


Look to your requirements now, 
before the rush. We are so situated 
as to save you freight, and can fur- 
nish you with the best and strongest 
can made. 


PLAIN ENAMELLED 


Made of 107 Ib. or 135 Ib. Tin Plate 


Try a carload of these, and you will 
realize that we understand the re- 
quirements of a good pulp can. 


P. J. Ritter Conserve Co. 


STATION K 


PHILADELPHIA, PA. 


A HUMANE DEVICE 


For placing Can Caps on the 
can top crease. The most tedi- 
ous job in a cann- ; 
ing factory, made 
easy by Lang the 
Neverslip Solder 
Man. 
(Did Do it.) 


No. 39. 


Get your order en- 
tered now. No Ma- 
chines placed on 
trial. There’s A 
Reason—Price only 
$150 oo. 


Address, 45 John St., N. Y. City or 


M. LANG CO,, PORTLAND, ME, 


In Writing Advertisers, Kindly Mention The Trade. 
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The Chicago Market 


A word as to the Louisville Convention— Spot Tomatoes at the lowest possible ebb— 


Many buyers waited too long on peas—Demand for 


Bahama Pineapple reviving. 


Reported by Telegraph 


Chicago, August 16, 1912. 

The February Convention.—It is timely to remind 
all who are interested in canned food that the great 
tri-association convention is to meet in February next 
at Louisville, Ky., and that every man truly interested in 
the progress of the industry should arrange to be there. 
Without any intention to compare to the detriment of 
any other place where conventions have been held the 
writer believes that Louisville, Ky., is the best selection 
which would have been made. 

They have a splendid building for a machinery ex- 
hibit and convention meetings, and it is located within a 
few blocks of all the principal hotels, too close to ride and 
just a short walk. In fact, probably not more then five 
or six blocks from any of the large hotels. Two large 
new hotels have been erected in Louisville since the 
convention met there last in 1908, and my remembrance 
is that for hospitality and kindliness the Louisville peo- 


ple are not to be excelled and that all who attended thor- 
oughly enjoyed the occasion. 


The city is centrally located and railroad fares 
average cheaper there than to most any point that could 
have been selected based upon an attendance of canned 
food people. 

The usual number of long distance people will come 
and Indiana, Ohio, Illinois, lowa, Missouri, Wisconsin, 
Michigan canners and canners from the Southern States 
will march upon the city like a great host. 

Many very important and interesting features of 
practical value will be a part of the proceedings, and 
no one can really, in justice to himself, stay away provid- 
ed he is connected with the industry. 

Louisville is a splendid convention city, not so large 


as to swallow up a big convention, giving it only 


passing attention as one of many, and yet large enough 
to give to even the largest convention ample enter- 
tainment and accommodations, and the graciousness of 
the people of that city is of world-wide fame, for it is 
based upon true Kentucky hospitality of the old-fas- 
hioned kind bred in the bone. . 

My old friend, Clarence L. Martin, of Louisville, 
whose literary abilities are well known, has written a 
parody and sent me a copy, which reads as follows: 


“Knowest thou the land 
Where the julep was born, 
Where the mint yields its breath 
To the spirit of corn, 
Where the ice in the glass 
Makes a-musical sound 
And the straw shrieks aloud 
When the bottom is found; 
Knowest thou that land?” 


I understand that the stanza has been dedicated to 
the Baltimore contingent at the last Louisville conven- 
tion. 

I am from Illinois (though born and bred in Ken- 
tucky), and was formerly a resident of Missouri, and 
the invitation sounds good to me and I am ready to be 
shown. If that suggestive parody don’t bring a lot of 
good fellows to the Louisville convention, I miss my 
my guess. 

The Weather.—We had cool, wet weather until 
Tuesday of this week, when the temperature rose and 
we have had two very worm days. Great growing 
weather. 

Canned Tomatoes.—About a week ago there was a 
meeting of twenty Indiana canners in Indianapolis to 
compare crop notes. The acreage reported was larger 
than last year, but the condition was generally described 
as too luxuriant. That is to say, the plants on account 
of continuous wet weather, had run to vine rather than 
to fruit, and that the rain had pelted and washed off 
the blooms prematurely. 

Quite a number present stated that they had sold all 
the futures they dared to contract and some expressed 
apprehension that they would not be able to pack fully 
up to their contracts. 

Buyers are not disposed to make further contracts 
until the outcome of the pack is apparent, and both 
buyers and sellers are proceeding vary cautiously. 

To show how bare the market is a broker stated 
today that he could not find a wholesale grocer or can- 
ned food dealer in Chicago Tuesday who would sell a 


case of No. 3 tomatoes at any price except to arrive next 
week. 


This situation applies to No. 10 tomatoes and to 
tomato puree in all sized tins. 

A little lot of No. 10 tomato puree was received 
by a jobber from a wholesale grocer in Arkansas who 
was overstocked and was sold at one dollar per dozen 
profit before it arrived at the depot. 

The supply of No. 2 tomatoes is a little better, a 
few of that size will be carried over. 

Canned Corn.—Market quiet, but little doing either 
in spot or future canned corn. Everybody waiting. 

Canned Peas.—The slow boys who have waited 
until too late are trying to get in with their assort- 
ments for their private labels and are being buffetted 
about from one cannery to another in quest of their 
needs. In fact, it is very, very difficult to find a canner 
who has any surplus at all, and if found, it generally 
consists of one size or grade which the buyer does not 


want. 
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THE TRADE. II 


There is some demand for some cheap stuff to re- 
tail at 10 cents the can, and some buyers are willing to 
take canned peas which are infested with a lot of black 


or blue peas, provided they can get them at about 75 
to 85 cents per dozen. 


Well, packers have got to sell them and if buyers 


can use them, packers had best let them have them and 
do it now. 


Canned Salmon.—I heard of a sale of No. 1 tall 
pink today, represented to be new packing, at 75 cents 
f o b Pacific Coast. The sale was made to Chicago on 
an offer, and being for only one car, probably does not 
make a market price—being exceptional. 

_ A prominent buyer predicts that No. 1 Tall Red 
Alaska will open at $1.35 f o b Pacific Coast and bets 
me a good dinner that it would open below $1.50. I 
believe that I will eat and he will pay, but maybe not. 

The opening price is looked for now every day. 


The demand still continues quiet. Trade will im- 
prove after the opening price for 1912 is named. 


American Sardines.—Trade is “punk” and people 
seem to have quit eating them. -There is no jobbing de- 


mand whatever, as every wholesaler seems to be well 
supplied with sardines. 


Canned Pineapple.—A turn of the tide is predicted 
from Hawaiian pineapple back to Bahama and Porto 


Rico grown grades owing to the continued high price ot 
the Hawaiian article. 


Degradation of quality on the part of the packers 
of Bahama and Porto Rico pineapple was responsible for 


the change to some extent, as people will not eat-trash, 
no matter how cheaply bought and will not buy it a 
second time. 

If Baltimore packers would exercise the same care 
and pack quality in pineapple and let the seconds and 
trash go into the sewer instead of the cans, and refuse. 
to pack any but good, meritorious quality, they would 
soon regain their business in this article, as there are 
many who prefer the flavor of Bahama grown pineapple. 

WRANGLER. 


Principles of Organization. 


Some reasons for becoming a member of the National Canners’ 
Association are as follows: 
To get acquainted with other business men. 
To learn from other canners actual trade conditions. 
To better trade credits and collections in general. 


To learn that good conditions are not the result of individual 
effort. 


5. To get better results by co-operation. 

6. To learn to work together for the common good. 

7. To help support the canning industry since the canning in- 
dustry supports you. 

8. Todo your share in keeping factories and business methods 
clean and attractive. 


9. To get for canned foods the endorsement of the best schools, 
churches and housewives. 


10. To get away from self, find good in others and be one in the 
best association, composed of the best canners having the 
best factories, doing the best business, with the best buyers 


at the best terms and all to be made better as the member- 
ship increases. 


You can’t afford to take the Chance 
of Having Trouble This Season with that Played-Out Carburetor or Gas Machine 


The 2oth Century Gas Machine outlasts 
the canning factory and renders the most 
Put 


one in now and start right off to save money, 


efficient and economical gas service. 


and have the satisfaction of knowing there 
will be an abundance of heat at all times. 


Telephone at our Expense. 


Phone Number, Mount Vernon 960. 


BALTIMORE, MD. 


20th CENTURY GAS APPARATUS 


In Writing Advertisers, Kindly Mention The Trade. 
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THE TRADE. 


Complete Course Canning 


COSTS $5.00 


—AND MAY SAVE $5,000.00— 
TO THE MAN WHO HESITATES! 


It takes but a moment to refer to it—to 
assure yourself you are right—and to save 
possibly a big batch of goods. 


Do you know? Or does it all depend upon 
your processor—who might get sick, or hurt 
—or quit while the goods are coming in? 


As with all canning information of the 
up-to-the-minute kind, it is published by— 


ORDER NOW 


THE TRADE, 
BALTIMORE, MD. 


Double Pineapple Grater 


(With Hopper Removed.) 


The tooth sawson the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
piaced under the machine tc receive it. 
This machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the tooth. The Hopper 
= discharge shoots are lined with white 
3 


THE JOHN R. MITCHELL Co., 
Foot of Washington Street, BALTIMORE, MD. 


Special Easlern Agents for 
The “Sprague” Line of 


CANNING MACHINERY 


“Hawkins” Continuous Capper 
“Colbert’s Rotary” Tomato 
Filler, Model “M” Corn 

Cutters, Corn Cookers 
Silkers and all 


If Machines for 

use ed a Canning Purposes 

Canning 

Factory Don't W 

We sell tt a 
ask us, we'll get 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
*‘Lockwood”’ 
Gas Machines, 
Tools, Ete., Ete. 


608 Page Catalogue for the Asking 


Correspondence Solicited 


In Writing Advertisers, Kindly Mention The Trede. 
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Seattle 


Market 


Salmon pack promises to be lighter than early estimates—Columbia River pack 30 per 


cent short—Alaska must be looked to—Pinks shorter than last season. 


Reported by Telegraph 


Seattle, August 16, 1912. 

Salmon.—The trade is now on tip toes for the open- 
ing prices on canned salmon. Many look for prices to 
‘be named within a week but if the past two season’s 
methods are any criterion, opening prices will not be 
forth coming for some time. 

As the season advances and more and better in- 
formation reaches the city from the various canning 
centers, the idea that the pack is going to be far below 
early estimates, is gaining ground. A full pack cannot 
possibly be put up on the Columbia River. The season 
on the river is nearly ended and even if the fish should 
run in large numbers and the packers operate their can- 
neries at maximum capacity they would be unable to fill 
their cans by the time the open season closes. To date 
the canners on the river are about 30 per cent. short 
compared with last year. Packers are already figuring 
that they will have to pro-rate deliveries having given up 
all hope of putting up a normal pack. The fish in the 
Columbia are running poorly now and prospects for any 
material improvement is not bright. 

The pack on Puget Sound is backward. Packers 
made preparations for,a light pack, of course, and are not 
as discouraged as the seiners who doubled their gear. 
The fish have not been in the water. The year’s opera- 
tions so far have demonstrated clearly enough that the 
amount of gear in use has very little effect on the num- 
ber of fish caught in an “off year.” If the fish do not 
run they cannot be caught no matter how many seines 
are operated. 

Alaska will have to furnish the bulk of the salmon 
available this season. It is now a foregone conclusion 
that pinks will be in muck shorter supply than last year. 
Even though the fishermen’s strike is settled and all the 
canneries are now busy, the canners cannot hope to fill 
all their cans. 

_ The supply of reds will probably be about normal, 
reports from Bristol Bay, the redfish district, being 
favorable for a large pack. 

The demand for fish is fair yet; but the season has 
been full of disappointments so far as sales have been 
concerned. The market has an unmistakably firmer 
tone, however, especially on the upper grades of fish. 

The sale of new pinks at 80 cents, or 20 cents under 
last season’s opening quotations, is causing considerable 
talk. The statement is made, however, that the fish sold 
at that price had to be sold now and that the figure is 
no criterion of what the opening prices on the main 
body will be. 

The fact that a leading coast firm has cut the price 
of canned shad to 55 and 65 cents or from 5 to 10 cents 
under what others are asking, is taken to mean in some 


‘son. 


quarters that the price of pink salmon in one sense a 
competitive product, cannot be maintained. 
G. Dunn & Co.,, in their semi-annual review of 
business conditions in the Pacific Northwest and Alaska, 
make the prediction that the salmon pack will be about 
normal this season, the large number of new plants, not- 
withstanding. 

The fact that every steanrer coming down from 
Alaska is bringing large quantities of canned salmon has 
given rise to the rumor that packers are anxious to dis- 
pose of all the early fish possible. The fact of the mat- 
ter is, packers are bringing fish down from the North be- 
cause the railroads are assuming all storage charges on 
wharves here for a period of thirty days, provided the 
shipper will forward the salmon East by rail instead of 
by water. Under such conditions there is no particular 
reason why the packers should keep their salmon in the 
North. They would better have it here where they can 
make quick deliveries when the orders are placed. 

The headquarters of the Puget Sound Salmon Can- 


ners’ Association has been maintained at Neah Bay, 


near Cape Flattery, this summer in order that the asso- 
ciation might keep in closer touch with the fishing opera- 
tions in the straits. Secretary Crawford has his office 
at Neah Bay and will not move back to Seattle for some 
time yet. 

New Cannery.—Arrangements are now being made 
to commence the construction of a large fruit cannery 
and preserving plant at Kennewick, Wash. The plant is 
being erected*by the Western Fruit Products Company. 
Two hundred thousand dollars will be spent on the plant 
now. The plant will be ready for operation by next 
May, and it is planned to handle 2,200 carloads of fruit 
the first season. The plant will be built to evaporate 
about 1,800 cars of apples and 300 carloads of peaches. 
The plant will have storage room for 1,400 carloads. 

The company is making arrangements to put in the 
very latest and most up-to-date machinery. While sev- 
eral individuals hold large blocks of stock in the com- 
pany, many farmers in the vicinity of Kennewick, North 
Yakima, Toppenish, Benton City, Wapato and Ellens- 
burg are interested. 

Rhubarb.—Canned rhubarb is moving much better 
than it has in two years. Gallon rhubarb is used prin- 
cipally in the Pacific Northwest in the logging camps 
and sawmill districts. ‘The camps are now more active 
than at any time since the boom of 1906-7. If the pres- 
ent demand for rhubarb continues, Western canners ex- 
pect to have no difficulty moving their entire stock ot 
rhubarb. Three months ago fear was felt in some quar- 
ters that too much rhubarb had been put up this sea- 
“SALMON,” 
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MORE EXCELLENT ADVERTISING. 


The Boston Evening Herald Gives Another Fine Talk On 
Canned Foods—Refreshing To Find the Truth So Well 
Told In a Daily—Good Advertising Ma- 
terial For All Canners. 


Recently we had occasion to call attention to the cam- 
paign on Pure Food, which the Boston Evening Herald had 
inaugurated, and in which they dealt with canned foods in a 
fair and just manner, so fair and just, in fact, as to form a 
very pleasing exception to the usual treatment of this com- 
modity at the hands of the daily papers. 

In their issue of August 5th, they touch upon canned 
feods again, and tell the truth of them in such a straight- 
forward, convincing manner as to entitle them to the thanks 
«f every canner in. the business. In fact this article might 
be used as a model form of advertising by every canner, for 
use in his local daily paper. Actually it would be the best 
kind of advertising, but these local papers would undoubtedly 
gladly take it as an interesting news item. But they cannot 
take it if each canner does not present it to them. Here is 
your opportunity to help your business and the business of 
every canner, and we trust you will not be remiss in your 
duty. To use the good old adage: “Do it now.” It will 
take only a moment to prepare the copy from the article, 
which appears below. If this article could be printed through- 
cut the width aand breatdth of the land, think what a mighty 
impetus would be given to the consumption of your goods! 
Get busy. 

The article appeared under the following heading: 

One of the really odd things discussed, debated and even 
quarreled over by the press and public is that of the health- 
fulness of canned foods. In fact, inspite of an admitted uni- 
versal family consumption amounting to millions of cans 


yearly, without a single actual case of illness, it seems even 
now a mooted question among the most intelligent people. 
If one stops to briefly consider the subject, ““What is canned 
food?” the answer suggests itself: Canned foods are merely 
the products of field and orchard hermetically sealed and 


sterilized in containers for future use. That’s all, and if that 
is all, what could be more healthful? 


* This public discussion reminds one of the debate be- 
tween two learned savants as to the correctness of the two 
phrases “‘six and seven are fourteen” or “six and seven is 
fourteen.” After an exceedingly acrimonious argument, in 
which personalities played no small part, an arbitrator was 
called in and he decided both were wrong as six and seven only 
made 13. Much of the discussion on canned foods is along 
the same line: Academic, theoretical and often absurd. More 
often than not argument is advanced on false premises and 
false, misleading conclusions naturally result. 

One cannot improve on nature, So that the only open ques- 
tion is that of rivalry among canned food packers as to quality 
—which one can secure the best products in the freshest con- 
dition and pack them in the most attractive manner and main- 
tain his factory in a clean and sanitary condition. True it is 
that quality may not always be uniform and naturally never 
will be. Nature never produces uniform qualities nor sizes, 
but so far as healthfulness is concerned there is no difference 
between the fresh article and the canned. Beef is not all 
porterhouse steak, yet every cut carries with it food value and 
purity, and the same is true with canned foods. In one re- 
spect the canner has an advantage over nature—he can and 
does grade his product, while the city housewife has to take 
“the little peaches along with the big ones.” 

Canneries In Field. 

In the early history of the canning industry nearly all fac- 
tories were located in cities and were dependent on shipment 
by railroad or otherwise for their products. Naturally these 


CANNERS 


We want you to know that we 
are prepared to make liberal ad- 
vances on Canned Foods. Our 
warehouses are specially adapted 
for the storage of this commodity. 


If you would not consider ship- 
ping your stock to Chicago, we 
might be able to arrange to ware- 
house your premises. Write us 
today for full particulars. 


WAKEM & McLAUGHLIN 


INCORPORATED 


Chicago - _ Illinois 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF . 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
Sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered into vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


In Writing Advertisers, Kindly Mention The Trade. 
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Listen! 

The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have made no special ad ver- 
tising effort since the Rochester Convention. 

- Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY, 
WESTMINSTER, MD. 


ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP !IS COM- 
PLETE WITHOUT ONE 


Write for Prices 


Slaysman Automatic Double Can Wiper 


SLAYSMAN & G0,, AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 
S. E. Cor. Pratt and President Sts. rs A LTl MORE 125-127 E. Falls Avenue 
801 E. Pratt Street 11 S. Front Street 


In Writing Advertisers, Kindly Mention The Trade. 
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products reached the canneries in different stages of fresh- 
ness and quality. Today, the situation is almost without ex- 
ception. changed from that fofmerly existing and canning fac- 
tories are dotted all over the country, always adjacent to or 
centered in the heart of the various fruit and vegetable garden 
spots of the country. 
This gives the canned product a tremendous advantage 
even over the best that the city housewife may ‘“‘put up;” the 
housewife must rely on her city market, which, depending 
upon kind and season, receives its produce from points 10 to 
500 miles away, much of which must be shipped in a partially 
green state to mature later in the dirt, dust and sunshine of 
the city markets. This fruit does not ripen in all the maturity 
of the natural process as it hangs on vine or tree with the 
gentle urging of dew, rain and sunshine and is naturally lack- 
ing in the delicate texture and delicious flavor of the “‘picked 
when ripe’’ product of the modern cannery. 
Generally speaking, only a few hours intervene between 
the gathering and the packing of the product, so that all the 
freshness, flavor and fine texture is retained in the sealed cans, 


which may be kept indefinitely for future gratification. of 
palate and desire. 


The use of preservatives in canned foods, which is often 
charged by theorists and writers in the press, is an unknown 
quantity among canners. 

No Preservative Needed. 

In the first place, no preservatives are needd to keep 
canned foods from spoiling; and that being true, why should 
they be used? Heat is the only requisite, and canned foods 
are thoroughly sterilized through that one agency. Years ago 
when little or nothing was known regarding sterilization and 
cenning was practically in its experimental stage, it is true 
that a few canners who did not understand the application of 
heat tried to overcome their troubles—the non-keeping of 
thir troubles—the non-keeping of their pack—through the use 


of what were considered harmless antiseptics. Scientific men 
even suggested their use, and when it is considered that fruit 
like cranberries contain such a preservative that has been since 
classed as objectionable, it is not strange that canners hoped 
to overcome their difficulties through their use. They were 


not ‘criminals’ or ‘‘poisoners,’’ but were animated with an 
honest, sincere purpose—that of bettering their goods. 


Continued experiments, however, soon convinced the can- 
ning trade that heat properly applied was all that was needed 
and the use of these questionable preservatives was abandoned 
as needless and unnecessary. And yet statements made by 
professional writers appear almost daily charging canners with 
the use of “‘chemicals,’’ some of which were never used and the 
rest only sparingly and only when the industry was proping in 
the darkness of inexperience. Since those days thousands of 
dollars have been spent by canners for experimental work. 
Scientific knowledge on the subject was limited, but the can- 
ning trade was looking for light and contributed freely and 
engaged the services of eminent chemists of experience and 
reputation who had to do original research work requiring 
skill, judgment and a vast amount of patience in order to work 
a solution to the canners’ problems. 

No Decayed Products. 

The oft quoted statement that decayed products are fre- 
quently rejuvenated and renovated by canners into a thing of 
joy through the use of preservatives is a fallacy that hasn’t a 
foot to stand on. As Si Hawkins remarked, “‘it can’t be did.” 
No preservative has been made that will make decayed fruit 
good. Even were such a thing possible why should canners 
90 per cent. of whose factories are located directly where their 


product is grown and delivered fresh every hour from the field, 
ever put up decayed products? Isn’t it unreasonable? It is 
not doubted, as a matter of general principle, there are some 
black sheep in the business the same as in other walks of life, 
but it is neither fair nor just te continually cite the exception 
as the rule or type. 


SOLDER TROUBLES! 


Did you ever realize that many of your Cap 
Leaks and Tip Leaks may be due to the 
way the solder is made? 
Our Plant Is Strictly Up-to-date 
And we know how! 
We make Solder of all grades and 
shapes, by scientific methods. Avoid 
Capping Machine troubles and leaks 


by using our Solder. We-can save you 
worry and troubles. 


Right Quality at Right Prices. 
TRY US! 


BROOKS SOLDER & METAL WORKS 


BALTIMORE, MD. 
C. J. Brooks, Pres. W. E. Wilson, V. P. & Gen’! Mgr. 


THE BOYLE CAN COMPANY, 


BALTIMORE, MD. 


MANUFACTURERS OF 


OYSTER, FRUIT AND VEGETABLE 


CANS 


Efficient Service — Prompt Shipments by 
Water or by Rail (both at our door) _ 


WHEN YOU WANT THEM 


Try a shipment of our Cans, and you will find 
them made to meet all the requirements a Can- 
ner demands. We understand these requirements 


WAX-TOP—FRICTION-TOP CONDENSED MILK—CANS 
NO. 10 A SPECIALTY. 


In Writing Advertisers, Kindly Mention The Trade. 
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The HAWKINS UNIVERSAL EXHAUSTER © 
TAKES ALL SIZES OF CANS ANY CAPACITY DESIRED 


The COLBERT ROTARY 
TOMATO FILLER 


Measures Amount for each Can. Fills without 
Waste. Packs Whole Tomatoes without Crush- 
ing. Capacity, up to 70 Cans per minute. 


The HAWKINS CAPPER 
Unequalled for Durability and Quality of Work Capacity, up to 95 Cans per minute 


SPRAGUE CANNING MACHINERY C0. = 


Im Writing Advertisers. Kindly Mention The Trade. 
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Another charge frequently made is that of ptomaine 
poison from canned foods. It is a fact that not even one case 
of so-called poisoning has ever been sustained. Ptomaines 
are the result of decayed matter and that is a scientific im- 
possibility in canned foods which have been thoroughly steril- 
ized and hermeticaly sealed. Ptomaine poison, therefore, has 
been the least of the canners’ troubles. Corrosion of the tin 
plate by highly acid fruits and vegetables was a real trouble 
to overcome and that occasioned real anxiety both to scientific 
men and canners. Innumerable experiments to counteract 
these chemical influences have, resulted. in what is known as 
the enamed lined can, which is the ordinary can coated inside 
with an enamed which is impervious to and withstands the 
acid action. These cans are now in common use among pack- 
ers from Maine to California. 

Canneries Kept Clean. 

Just a word about cleanliness. A canning factory must 
be clean and kept in a sanitary condition. Refuse must be 
carried away daily and even hourly. Were this not true, can- 
ning factories handling products which quickly ferment in hot 


days would smell to “high heaven.’ Germs and bacteria 
would multiply by the million and would naturally attack 
everything in the factory. It isn’t a question of whether the 


canner wants to do it or whether public agitation or the gov- 
ernment inspector insists on it, the canner in order to pack his 
product so that it will keep and show quality must maintain 
his factory in a sanitary condition or go out of business. 
There is no choice in the matter and the result is that a large 
majority of the canning houses are as clean and sweet when 
the day’s work is done as ‘“‘my lady’s kitchen.” 


To Save Money See the 


“Wanted & For Sale” Ads 


Edw. Renneburg & Sons Co. 
MACHINE and BOILER WORKS 


1917-1919 Aliceanna St. 
Baltimore, Md. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


CROP REPORTS. 


The Condition of Canners’ Crops as Reported by Canners— 
The Acreage and the Outlook—The Pack 
That May be Expected. 


[Editor’s Note.—Your active season of rush and worry is 
here. You will want all the information on crops in other 
sections, as a guide to your own operations, and will feel 
that you have not time to give a report of your own con- 
ditions. On the other hand this is just the time when you 
know your crop condition best, because you have gone over 
your patches carefully, so as to form an estimate as to the 
quantities that will be brought to your factory from day to 
day. You must form an idea as to what these will be, and 
the receipts tell you absolutely how nearly the crop is yielding 
to your estimate. So you have the information at your finger 
ends. It will take only a moment to do your share, in giving a 
little information for the much you receive. Do it. 

We take this opportunity to thank our readers for their 
assistance, which has been prompt, and we feel, accurate and 
complete. Some have tried to picture these reports by the 
canners, as doctored to suit the writer’s case. We don’t be- 
lieve it. Such action is childish; belongs to the dark ages 
of the industry, when all was secrecy. Modern business suc- 
cess depends upon honesty, and truth in all things. A false 
report could fool us, but could not fool the market ultimately. 
It would prove a boomerang to the sender. We regard the 


reports we receive as truthful and we give them to our read- 
ers in this spirit. 


Tomatoes Poor; Sweet Potatoes Good. 
Laurel, Del., August 12, 1912. 
The Trade: Tomatoes will be late but if frosts hold off 
we may have a fair pack. The acreage was increased about 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !'BAKED BEANS, 
: FATS, OILS, MUSTARDS, 
° = = etc., in round or square cans 


or glass jars. 
Maine, 


HENRY R. STICKNEY, Maize, 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


Im Writing Advertisers, Kindly Mention The Trade. 
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BOTH WRAPPING AND STRIP LABELING 
DONE THE SAME MACHINE 


THE BURT INTERCHANGEABLE WRAPPER AND LABELER OUGHT TO BE IN YOUR PLANT 


It does either class of work so much better and cheaper that there is really no 
comparison between it and ‘HAND WORK”. If you have never had enough of 
both WRAPPING and LABELING to require a separate machine for each class 
of work, you can now derive the benefit of mechanical wrapping and labeling by 
using the BURT INTERCHANGEABLE MACHINE. 


When not wrapping, put it to work on strip labeling and it will become one 
of the busiest machines in your plant. Quickly changed for either kind of work 
and guaranteed entirely satisfactory. 


Just look into the advantages of using this machine and you'll be glad you 
investigated. State your probable output of both wrapped and strip labeled goods 
and full particulars of a machine for your requirements will be submitted. 


BURT MACHINE COMPANY, 
BALTIMORE, MARYLAND. 


is Writing Advertisers, Kindly Mention The Trede. 
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one-third, but there are net many tomatoes on the vines. The 
present condition of the crop is poor, but on the other hand, 
sweet potatoes look well. These two articles, together with 
strawberries and blackberries, are the articles of our packing. 
We have a new factory this season at Bacon’s Run. 

GEO. W. STRADLEY. 


Corn Not Looking: Well. 

Lineboro, Md., August 12, 1912. 
The Trade: Peas yielded about the same output_as last 
season. Corn is not looking well, owing to the late spring and 
the cool nights. It also suffered from poor seed in the begin- 
ning, and later from cut worms in some sections. I may, 
however, have a fair crop, if we have favorable weather, and 
hope to have about the same output as last season. I pack a 
full line of fruits and vegetables, as well as pickles and white 
onions. A. G. GENTZ. 


Corn and Tomatoes Fair. 

Easton, Md., August 12, 1912. 
The Trade: The acreage of corn this year is smaller, but 
of tomatoes larger, and at present the prospects are for a 
fair yield, with all the uncertainty that may yet take place. 
The tomato crop is somewhat affected by blight, but there is 
time enough for a fair crop. EASTON PACKING CO. 


Tomatoes from 60 Per Cent. to 75 Per Cent. of a Crop. 
Chalk Point, A. A. Co. Md., August 13, 1912 
The Trade: The acreage on tomatoes was increased about 
20 per cent this season, but so much wet weather has caused 
the vines to go back, as the blight usually comes when we 
have a wet season. We cannot hope for anything like a full 
pack now. In some fields the vines look well, but there are 
very few tomato blossoms, and we do not look for more than 
60 per cent. to 75 per cent. of a crop. 


’ We are afraid the prospects for a good pack are very 
poor for the reason the blight is stripping most of the fields 
of tomatoes and in our case we have a field of tomatoes that 
is practically lost by the blight. The price paid by us is 15 
cents per %-basket, which is 1 cent more than we paid last 


year. Our section is a very good yielding section for tomatoes, 
and a fair yield is about 250 bushels per acre usually. 


HYDE & CO. 


Corn Prospects Not Good. 
Darlington, Harford Co., Md., August 9, 1912. 
The Trade: The corn acreage of this section is about the 
same as last year, but the crop is not very promising and the 
prospects for a good crop and pack are not good. The spring 
was too cold and wet and the crop will be at least two weeks 
late. D. E. PRICE & SON. 


Tomatoes Promise 75 Per Cent. 

; Vineland, N. J., August 13, 1912. 

The Trade: The acreage of tomatoes is 25 per cent. larger, 
but the other articles—Lima beans, string beans and beets— 
are the same as last year. Tomatoes are 10 days late and 
promise only about 75 per cent. of a crop; of the others 
Lima beans will be 50 per cent., but beets and pears will be 
full crops. NEW JERSEY. 


Tomato Acreage Larger; Corn Smaller. 
Ladoga, Ind., August 12, 1912. 

The Trade: On tomatoes the acreage is larger than form- 
erly, but the prospects are very discouraging. There was no 
early setting and some fields show scarcely any tomatoes at 
all. Too much rain from June 10th to July 25th hurt the 
tomato crop. Danville and N. Terre Haute will pack toma- 
toes this season. 

The acreage of corn is smaller and the crop looks to be 
fair, with promises of an average pack. The cold, back- 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


assured when 


is used. 


Rapid work with the 
minimum of defects and 
the greatest economy in 
solder consumption is 


EUREKA SOLDERING FLUX 
or 
STANDARD SOLDERING FLUX 


They will cause Solder to 

flow smoothly, prevent 
spreading and splashing, 

and guarantee a clean, 

neat soldered seam. 

Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


| 


NEW YORK, 80 Maiden Lane 

CINCINNATI, OHIO, Pearl St. & Eggleston Ave. 
BIRMINGHAM, ALA., 825 Woodward Bidg. 
DETROIT, MICH., 474 E. Hancock Ave. 
BOSTON, MASS., 70 Kilby St. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. 


PHILADELPHIA, PA., 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


CHICAGO, 2235 Union Court 

ST. LOUIS, MO., 112 Ferry Street 

NEW ORLEANS, LA., Godchaux Bldg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
ST. PAUL, MINN., 172 and 174 E. 5th St. 


Drexel Bidg. 


S. 0. RANDALL’S SON, 
Marine Bank Building, BALTIMORE, MD. 
C. W. PIKE COMPANY, 
808 Postal Telegraph Bldg, . SAN FRANCISCO, CAL. 
THE GRASSELLI CHEMICAL CO., Ltd. 
Maia Office and Works, Hamilton, Ont. 
Branch ie Eastern Ave., TORONTO, ONT. 
Offices: § 27 Dalhousie Street, MONTREAL, QUE. 


In Writing Advertisers, Kindly Mention The Trade. 
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Western Agents: Sprague Canning Machinery Co., 
Agents for Baltimore District: S. O. Randall’s Son, 


222 N. Wabash Ave., Chicago, IIl. 


Canadian Agents: The Brown, Boggs Co., Ltd., Hamilton, Ont., Canada. 
Marine Bank Bldg., Baltimore, Md. 


DID YOU INSPECT 
ITS WORK AT 
ROCHESTER, N. Y. 
DURING 
CONVENTION WEEK? 


NIAGARA FALLS, N. Y. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


FOURTH ANNUAL, REPORT 
December 1911 


Cash Assets. 


Cash in bask $311,033.38 
Accounts Receivable, Unpaid Expense and Guarantee Fund Deposits... 16,719.56 $327,752.94 
Liabilities. 

Unearned Expense and Guarantee Fund Deposit $133,060.25 

Jue Persons 2,404. 

Reserve Fund Deposits 35,020.00 

us e 35,060.10 

surplus, distributed, to credit of Subscribers’ accounts ...............+-0++ 122,208.22 $327,752.94 
Surplus distributed to credit of Subscribers’ accounts $122,208.22 
Reserve Fund Deposit 35,020.00 
Surplus Reserve........ 35,060.10 
Net Contingent Subscribers’ Liability om Policies in force. 15,547,252.66 
Total smount of Policies in force 3ist December, 1911 $15,739,540.98 
Losses Adjusted and Paid during 1911, 54,277.80 
Unpaid and Unadjusted Losses NUNE 
Surplus distributed to credit of Subscribers’ t 122,208.22 
Surplus returned to Subscribers during 1911, 2,185.34 
Total Saving to Subscribers during 1911, $124,393.56 


Net Saving to Subscribers at Canners’ Exchange for the Past Four Years: 
$306,395.45 


For Information Send to 


LANSING B. WARNER, Incorporated, Atterney 
HARRIS TRUST BUILDING (111 W. Monroe St.) 
CHICAGO, ILL. 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treasurer 
Ind. Rome, N. Y. 
WM. R. ROACH, L. A. SEARS, 
Hart, Mich. Chillicothe, Ohio 
T. HERBERT SHRIVER, LANSING B. WARNER, Sec’y. 
Westminster, Md, Chicago, Il. 


Do not Forget to Order 


Landreths Seeds 


Ask for anything you want. 


We are prepared to name prices 
for all Seeds used by 
Canners. 


Write us for any Seeds at any time. 
TRY US. 


REPUTATION IS A GUARANTEE. 


D. Landreth Seed Co. 


Bloomsdale Farms, Bristol, Pennsylvania. 


In Writing Advertisers, Kindly Mention The Trade. 
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ward spring has held corn back. We ae paying $7.50 for 
corn and $8 for tomatoes. 


Labor conditions with the canners are getting worse every 
year in Indiana. LADOGA CANNING CO. 


Corn May Be Fair Crop. 
Spring Grove, Pa., August 13, 1912. 
The Trade: In regard to the acreage about here the pea 
crop was good; beans are short and corn does not look any- 
thing too well yet, but I think the crop will be fair. We do 
not can tomatoes here. Apples are a failure in this section 
this year. GEORGE W. BROWN. . 


Tomatoes One-third of a Crop. 
Grand Rapids, Mich., August 8, 1912. 
The Trade: ‘We have the same acreage of tomatoes, but 
the crop is very poor, lightly set and gives promise of only 
about one-third of a full yield. On account of the cold, wet 
weather the later settings did not develop, making not to 
exceed one-third of a crop. THOMAS CANNING CO. 


Tomatoes Excellent If Late Fall. 
Scott County, Ind., August 12, 1912. 
The Trade: The tomato acreage this season is heavier 
than usual and the crop in good condition, showing a possi- 
bility of 90 per cent. of a full yield. We look for an excellent 
crop if we have a late fall. Pumpkins promise an average 
crop and yield. SCOTT COUNTY. 


Must Have Late Fall. 
Shirley, Ind., August 12, 1912. 
The Trade: The tomato acreage was increased 10 per 
cent., and at present shows a heavy foliage, but light fruitage 
and blight occasioned by much rain followed by hot sun- 
shine. The season is 10 days late. We may have an average 


pack if we have a late fall, but the crop is 25 per cent. short to 
start with. We are paying $9. SHIRLEY CANNING CO. 


Corn 75 Per Cent. to 80 Per Cent. of Last Year’s Pack. 
Toledo, Iowa, August 12, 1912. 
The Trade: Corn while planted to about the same acre- 
age as last season is late, owing to the too cool weather ex- 
perienced, and we regard prospects as indicating from 75 per 
cent. to 80 per cent. of last year’s pack. 
WEIR CANNING CO. 


Corn Pack About Half of 1911. 

Clarksville, Ohio, August 13, 1912. 
The Trade: Last year we packed 83,000 cases from 1,200 
acres of corn; this year we have but 800 acres, and if we get 
40,000 to 50,000 cases it will only equal the fair estimate we 
put on prospects. The early corn will make a fair yield but 
the late does not look so well. There has been an excessive 
amount of rain on the low lands, and it has been a very hard 
year to fight the weeds; also some lice worked upon the corn. 

CLARKSVILLE CANNING CO. 


Tomatoes Very Good. 
Kent County, Del., August 15, 1912. 
The Trade: I think the tomato acreage is about one- 
third larger than usual in this section and, while the crop is 
late, it is looking very good and prospects are very good. 
COUNTY. 


Tomatoes 60 to 70 Per Cent. 
Felton, Del., August 15, 1912. 
The Trade: I pack tomatoes, peaches and sweet pota- 
toes and both tomatoes and sweet potatoes are 10 per cent. 
larger in acreage than last season. While sweet potatoes show 
g0od crop prospects tomatoes are only fair, probably 60 to 70 


Patten Pending No. 58 AUTOMATIC DOUBLE SEAMER 


lever. 


Special Features of the Max Ams No. 58 


and No. 68 Double Seamers 


There is an Adjusted Seaming Ring for each diameter 
of can, which means a quick change from one size to 
another. No other Double Seamer on the market has this 
feature. 

All Seaming Rollers are double grooved, which means 
double life to the roller. When one side is worn, the 
roller is reversed. All rollers run in roller bearings 
which eliminates friction and the slipping of the can by 
seaming. 

All mechanism is above the Seaming Chuck, all of 
which is enclosed. 

There is a setting device for adjusting the heighth of 
the baseplate. 

The Seaming mechanism is without levers and consists 
of only a few parts, very simple and durable. 

Very liberal bearing surfaces on the seaming parts, 
which are well lubricated. 

Hand Seamers can be fitted with foot treadle or hand 


MAX AMS MACHINE CO., Mount Vernon, N. Y. City 


CHARLES M. AMS, President 
EUROPEAN HEADQUARTERS: 41 Corso Dante, TURIN, ITALY 


In Writing Advertisers, Kindly Mention The Trade. 
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9 MEANS SAFETY IN SEED 
sare crop 
} We have Everything CANNERS require in Seed 
Genuine RED ROCK TOMATO Grown from Original Strain for 1912 Delivery. 


LEONARD SEED COMPANY - - CHICAGO 


The Improved Automatic Can Stamper 


FOR MARKING TIN CANS OF ALL STYLES AND SIZES 
PERFECT CAN STAMPER Co. 

GENTLEMEN:—We are pleased to state that the eleven Can Stampers have worked to our utmost 
satisfaction, and have done perfect work all during the season. It is our opinion they are far superior 
to any other stamper on the market. Yours truly, W. R. RoacH Co. 


PERFECT CAN STAMPER CO., ° Xenia, Ohio. 
William H. Smith, General Agent. 


J. §. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


PATEN!* Gasoline Burners, Fire Pols & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


We manufacture Lacquer all colors, for coating ends of cans, or cans all over 
For rusty cans, use our Silver Lacquer, nothing better | 


John G. MAIER’S Sons 


The Lacquer People 
Baltimore, Md. 


(When ordering, please state if wanted for ends, or for coating cans all over) 


WE CAN MAKE PROMPT SHIPMENT OF 


“Genuine” Bucklin Cyclone Pulp Machines 
and Bucklin Pulp Finishing Machines. 


SEND IN YOUR ORDERS. 
THE SINCLAIR-SCOTT COMPANY 


MANUPACTURERS OF 


Canning House Machinery and Supplies. BALTIMORE, MD. 


In Writing Advertisers, Kindly Mention The Trads. 
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per cent. of a full-crop. It has been too dry in this section, 
though we have had good rains all around us. 
J. C. BELL. 


Tomatoes Healthy And Good. 
Cumberland County, N. J., August 14, 1912. 
The Trade: The tomato acreage has been increased and 
the crop looks healthy and the prospects good. A light rain 
would help the crop, but no rain is better than cloudbursts. 
Cc. B. W. 


Iowa Corn Normal If Late Frost. 
State of Iowa, August 13, 1912. 
The Trade: The acreage of corn in the State of Iowa is 
about the same as last year. The crop is two weeks late, but 
is looking good and if frosts stay away until October lst we 
will have a normal pack in the State. Cold, wet weather in 
the early season set the crop back. IOWA. 


REGULATIONS FOR THE RESTRICTION OF THE USE OF 
THE COMMON DRINKING CUP AND TO PREVENT 
THE COMMUNICATION OF INFECTIOUS 
DISEASES. 


In accordance with the provisions of Chapter 156 of the 
Acts of the General Assembly of Maryland of 1912, the fol- 
lowing regulations are hereby promulgated: 

Section 1. The term ‘‘common drinking cup” shall be 
construed to mean any glass, cup, dipper, or other vessel 
receptacle or container, exposed on railroad trains or boats, 
or in other public places within this State, for the drinking of 
water or other fluids, in such a manner as to allow such 


receptacles or containers to be used consecutively without 


previous washing, cleansing or disinfection. 

Section 2. The term “public places’? shall be construed 
to mean court houses, hotels, churches, public highways, grand 
jury rooms, railroad stations, railway cars or other common 
carriers, barber shops, canneries, machine shops, and other 
manufacturing establishments, stores, libraries, sanitoriums, 
hospitals, theatres, moving picture places, dance halls, clubs, 
public baths, baseball grounds, race tracks, public places of 
amusement, all public and private schools, jails, asylums, 
public buildings, public institutions and all other places visited 
by many persons and usually accessible to the neighboring 
public. 

Section 3. The use of common drinking cups as defined 
in these regulations is hereby prohibited upon all railroad 
trains, carrying passengers, and all boats carrying passengers 
while within this State. 

Section 4. No person, shall apply his or her lips to the 
spigot or other outlet of any water cooler, bucket, tank or 
vessel in which water or other fluids used for drinking pur- 
poses is or are contained, nor shall any person apply his or 
her lips to such tank, bucket or other vessel for the purpose 
of drinking the contents of the same. 

Section 5. Any person, persons, firm or corporation vio- 
lating any of the provisions of these regulations or of Chapter 
156 of the Acts of the General Assembly of Maryland of 1912, 
will be subject to penalties provided by Section 2 of said Act. 

Section 6. These regulations having been passed by the 
State Board of Health at its regular monthly meeting August 
ist, 1912, and having been duly promulgated have the force of 
law. 

BY ORDER OF THE STATE BOARD OF HEALTH 

OF MARYLAND, 
Marshall Langton Price, Secretary. 

August ist, 1912. 


356 Market Street, 


JOHNSON GAN CLEANER SANITARY CAN FEED | CLEAN CORN SEIVES 
Cleans Rusty Cans No Scrubbing 
Any Size M. & B. FILLERS | No Silk Left 
Self-Contained Or any Machines Feeding Cans in Seive. 
SIMPLE--CHEAP Sanitary--Saves Labor 
Mount on any table or EASILY ATTACHED eT 
stand Send Make of Machine No Machinery 
WEIGHT 40 LBS. Price $15.00 per Feed, F.0.B.S.F. | send $5.00 for Directions and 
Price $15.00 F. 0. B.S. F. WEIGHT 10 LBS. Blue Print 


JUDGE 


Canning and Can Making Machinery and Supplies 


San Francisco, Cal. 


Ins Writing Advertisers, Kindly Mention The Trade. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 


Advertisers should drop us a postal if the ad is wished continued. | re VY O U W A N T 


HELP WANTED. 


WANTED.—Two first-class tippers and capper operator for corn 
and tomatoes. Address Box 153, Kearney, Nebr. 
A New Formula 


WANTED.--An experienced Processor for the season. Tomatoes 
only. Give reference. Address Vanceburg Canning Co., Vance- 
burg, Ky. Special Information 


WANTED.—Two competent catsup cooks and tomato pulp makers 
for factories in New Jersey and Ohio. Must be able to handle help, Factory Advice 
and take full charge of factory if necessary. Address, W.H.S., 
care The Trade. 


2a Process Times and Data 
WANTED.— One good reliable catsup cook also one hawkins cap- 


per operator, good positions for the right men. Address Zeigler Can- 


ning & Preserving Co., Muscatine, Iowa. The Services of an Expert 
WanTED.—A good superintendent. One who thoroughly under- 


stands the making and packing of Sauer Kraut. 
Address, ‘‘Kraut,’’ care The Trade. 


WANTED.—Man under 45 who thoroughly understands canning Consult 
and marketing fruits and vegetables. Must build and equip plant. 
Stock in abundance. Ample capital if fair profit can be assured. 

ddress, ‘‘H. B. M.’’ care The Trade. 


WANTED.—Competent man to handle small canning factory. 
State reference and salary wanted. LETCHWORTH VILLAGE, W. = HINCHMAN 


Thiells, N. Y. 


WANTED.—Experienced Oyster Canner, able to equip and man- 
age small cannery. Prefer married man and must understand the 1 W. Main Street 
business. Wish to begin building at once. Address, OYSTER 
CANNERY, care The Trade. 


WANTED —Practical superintendent to take charge this season of HADDONFIELD - ” N. J. 
canning plant handling sweet potatoes, tomatoes, etc. Answer 

quick, giving terms and references. WM. L. BLACK, Fort 
McKavitt, Texas. 


WANTED.—Men to solder caps on tin cans in New Jersey Can- 
nery. Give reference and experience during past ten years. Address 
“xX. Y. Z.’’, care The Trade. 


SITUATIONS WANTED. 


Position Wanted.—By processor-manager of many years’ experi- BOX SHOOKS, CANS, BASKETS, Etc. 


ence, canning corn, peas, tomatoes, sweet potatoes and a full line of 
fruits and vegetables. Executive ability; good manager of help; 
have used all the best machinery. Address, Reliable Experience, 
care The Trade. 


tandard 
olderin 
lux, 


WANTED.—A position as Cook. Have had 7 years experience on 
Jams, Jellies, Preserves also Catsups and Chili Sauce. Best of refer- 
ences. Address, ‘‘PROCESSOR’’, care The Trade. 


4 


ears experience packing fruits and vegetables; am first class machin- 

ist; understand Sanitary Sealers, and can build and equip complete Ss. O. RANDALL Ss SON 

plant. Address, *‘N. 8. F.’’ care The Trade. BALTIMORE, MD 

> e 
POSITION WANTED.—By practical, up-to-date superintendent, . 

oe 12 ro experience putting pt — of pickles, catsup, SPECIAL SALES AGENT FOR 

chilli sauce, Worcestershire sauce, sa ressing, etc. A good D 

——_ I a sober and can furnish good reference. Box 1641, HUNTLEY MANUFACTURING GO’s Line of Monitor Machinery. 

care The Trade. 
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THE TRADE COMPANY, 
A. I, JupcE, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 35th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - $2.00 
Canada, - - - - - $3.00 


Extra copies, when on hand, re Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THR TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRabDkE for inquiries and discussions among themselves on all matters 
pertaining to their business. — 


Business communications from all sections are desired, butanony- 
mous letters wi!l be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, AUGUST 19, 1912. 


THE PURE FOOD LAW AND THE SPLENDID 
EFFORTS OF THE CANNERS. 


When the Pure Food Law was first passed by Con- 
gress to become effective June 30th, 1906, it found the 
canned food industry, as it found all other food indus- 
tries, unprepared, uncertain as to its requirements and 
fearful of its effects, because of this lack of knowledge. 
The industry was given to some practices which are now 
regarded by that law as wrong, but to a far less extent, 
when quality and purity of product are considered, than 
possibly any other line of food manufacture. It is a 
fact, that as far as the purity and wholesomeness of 
canned foods are concerned the new law made no 
changes necessary. It did change some of the practices 
in vogue, both as to the method of packing, and as to the 


practices of labeling, but the geatest change effected in 
the industry was brought about through that section of 
the Pure Food Law which governs the sanitary condi- 
tions of the plants packing or manufacturing foods. In 
this light the demands of the law came almost as a thun- 
der-clap from a clear sky to most canners. There had 
never been any demands made upon them in this respect, 
looking to sanitary conditions in all departments, and 
each firm had worked out its own salvation along this 
line. The great majority of the plants, working at most 
only a couple of months in the year—many of them 
much less—did not regard this feature seriously, and 
being largerly a farmer’s occupation, treated it accord- 
ingly. And unfortunately the farmer has not a great 
reputation for cleanliness. 


In this department the law called for a mild rev- 
olution. But though the individuals might be willing, 
they often did not know how to commence to comply 
with the regulations; could not fully grasp the require- 
ments, and therefore did not know how to proceed. 
Many were even inclined to consider such requirements 
as trivial, as the result of theorists with nothing better 
to do than to make trouble. Government inspectors 
visited food factories of all kinds, noting carefully the 
sanitary conditions, or lack of them, but gave few or no 
instructions, nor intimations of what the Government 
demanded. The canner so visited was often more puz- 
zled than ever, for he observed that the inspector was 
not pleased with conditions as he found them, and yet 
the canner could not determine or even guess where 
or what changes should be made. The Government 
merely demands cleanliness in the production of foods, 
and leaves the solution of the question to the producer. 
Technically the Government is right, but in this case it 
overlooks the weakness of human nature to consider as 
right, because of long usage, things which are wrong. 
Being creatures of habit we are all inclined to consider 
our habits as correct. 


This was the position the writer took when, as one 
of the first Government inspectors under the Pure Food 
Law, he invariably tried to give the canner the necessary 
points along the line of sanitation, and continued to do 
so during the three years he served in that capacity 
and during which time his work was mainly among the 
canners, visiting hundreds of factories, as many of our 
readers will recall. We are, therefore, in a position to 
say definitely that the trouble with the canners, in the 
average, was not that they were opposed to the law or 
to a full compliance with all its demands, but that they 
did not understand, that they simply lacked the neces- 
sary knowledge. They were well-intentioned, but un- 
informed. 


To correct this mental condition and to help place 
all canning plants beyond the danger of criticism at the 
hands of any inspector, the writer did not merely confine 
his propaganda of sanitary enlightenment, so to call it, 
to his official visits as an inspector, but through the 
columns of “The Trade” waged a wider and more ex- 
haustive campaign along this line, and we are glad to say 
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with the most pleasant results. It was during this early 
campaign that we-originated and published the Pure 
Food Don’ts, which have since been copied by many 
State officials and by some canners’ associations which 
have used them as factory rules. 

Ever since 1906 we have been in this fight for im- 
proved sanitary conditions in the canneries ; “The Trade” 
always seeking to give the industry the information it 
wanted along this line, and it will continue to do so. 

But we have not written this to take credit to our- 
selves, but for the purpose of giving credit to tke can- 
ners for the excellent work that has been done in all 
sections of the country. Having lectured them for the 
lack of it, it is but just that we now commend them for 
having largely accomplished the work of placing their 
factories in good sanitary condition. An amount of work 
along this line has been done that few, possibly, realize. 
By far the great majority of canneries are now in quite 
good condition. In fact, the cannery that is not is the 
exception, where five years ago it was the rule. This 
is a condition, not a theory, in all this heavy tomato and 
corn packing section, with its many small factories, as 
well as among the great factories of other sections. 
Even the inspectors now acknowledge a great change for 
the better, and say that while they have to give special 
attention (more so than formerly) to the sanitary condi- 
tions in canneries, they are now able to call for fine 
points where before it was necessary to report the ab- 
sence of even the most ordinary forms of sanitation. 


This is the spirit displayed by the canners that is 
particularly worthy of commendation, for as we have said 
the great majority of them are eagerly anxious to place 
their factories in irreproachable condition. Fortunately 
for the majority, those factories which prove the excep- 
tion to this rule will in all probability be well attended 
to by the Government and State inspectors. This year 
will probably witness the seizure of several packs and 
the destruction of the goods by the Government because 
of the unsanitary condition under which they were pack- 
ed. There has been one such seizure and destruction to 


date, but with some men it takes such salutary lessons 
to bring home to them the necessity of compliance. 


_As a further assistance in this work of improve- 
ment “The Trade” recently had prepared some factory 
rules, under the term “Food Law Requirements,” de- 
signed for use as instructions to the workers. The idea 
was to tack copies of. these in prominent places about 
the factories and for that purpose they were mailed out 
to every name on the list. We hoped that they would be 
well received, but we had no idea they would be so 
heartily welcomed and eagerly sought for by all, large 
as well as small canners and preservers. Requests for 
additional copies of these rules come in every mail, and 
up to the present writing we have sent out nearly 8,000 
of the cards. 

Here is concrete evidence of the complete awaken- 
ing of the industry to this important feature. Three 
years ago these cards would have been ignored and gone 
into the waste baskets; but today every canner recog- 
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nizes that the rules as therein laid down are but the re- 
quirements the Government and other food inspectors 
insist upon, and more than this that these requirements 
are just and proper, and more of a benefit to the industry 
than a detriment—anything but the visionary strivings 
of theorists, as these rules were first looked up at the 
beginnig of the low in 1905. Time has swung the pen- 
dulum far to the other side, and what the canner then 
considered as oppressive, he now welcomes as a help 
and benefit. That is the spirit upon which we wish to 
congratulate the industry for with that spirit, and the 
further one to pack quality in every can as now outlined 
under F. I. D. 144, canned foods will go before the con- 
suming public with much compelling force as to in- 


crease their consumption beyond the ability of the can- 
ners to supply. 


Now that the factories are rapidly rounding into 
such splendid sanitary shape as to be called “merely 
wholesale kitchens,’ and the goods so honestly packed 
that no fear need be felt at the cutting of a can any- 
where—that they will all give full value and satisfaction 
—but one more step must be ‘taken, and that is toward 
the spreading of this truth to all the world through 
such an advertising movement as is now in the hands 
of the National Canners’ Association in their Bureau of 
Publicity. Lend your support to this, as members of 
the association and contributors to the Publicity Fund, 
and you will have done the one remaining thing to place 
your industry before the world in the way it deserves. 
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turns by the use of this machine. 


LATEST IMPROVED 


KRAUT CUTTERS! 


Produce that 
Long, Fine Cut Kraut 
ALSO MANUFACTURE 


Core Cutters, Vegetable 
and Mince Meat Cutters. 
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BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 
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The Market 


Better selling in evidencs—Apricots scarce—Pack of Plums good, prices low—Peaches 


running well—Good size strawberry pack—Bartlett Pears in heavy 


demand—Tomato packing commenced. 


Reported by Telegraph 


San Francisco, Cal., Aug. 16, 1912. 

Heavier Business Than in 1911.—The canned fruit 
situation from the standpoint of the California canner 
is steadily growing in strength and sales continue to 
be heavy in almost all lines. Most of the large pack- 
ing firms report a great increase in the volume of busi- 
ness this season, as compared with that done to a 
corresponding date last year, and the feeling is general 
that there will be no difficulty experienced in dispos- 
ing of all the fruit that can be put up. The extremely 
heavy foreign demand has assisted materially in re- 
lieving the situation and Eastern buyers are now plac- 
ing their orders, having come to the conclusion that 
lower prices are not in prospect. Early in the season 
some sales were made by brokers at prices below regu- 
lar market values, but prices did not break as antici- 
pated and these sales will have to be covered at a loss. 
The attention of buyers is now being turned from the 
higher grades, which are in exceedingly light supply, 
to standards and lower grades and with but one or two 
exceptions these grades are being more firmly held than 
at the opening of the selling season. 

Apricots Scarce.—The packing of apricots is now 
about at an end and will be over within a few days’ 
time. Sales of canned apricots have been very heavy 
and several packers who were not especially anxious 
at the commencement of the season to put up a large 
pack have been making every effort of late to increase 
their output, and some will not be able to make full 
deliveries unless stock can be secured from other pack- 
ers. High-grade apricots are about out of first hands 
here and even the lower grades are in light supply. 
Withdrawals are being made by several large firms and 
an advance in prices on the stock remaining is not un- 
likely. 

Pack of Plums Good.—The weakest article in Cali- 
fornia canned fruits at present is_plums. The demand 
for this aritcle for shipment green has not been up to 
the normal and canners are being called upon to handle 
greater quantities than usual. Green Gages are being 
secured by Bay canners at prices ranging from $7.50 to 
$10 a ton, and they are not anxious to take them even 
at these rates. Last year this fruit sold as high as $45 
a ton in this market and $30 was a common figure. 
While canners have made no. changes in their price 
lists, it is to be noted that some marked reductions are 
being made on straight carload lots. 

Peaches Running Fairly Well.—Peach packing is 
now in full swing and a very large pack of this fruit 


is promised. This variety is not running to small sizes 
in quite such a marked degree as was noted in apricots 
and cherries, most of the large orchards being in the 
irrigated districts, buf the pack of the better grades will 
not be large. Some very warm weather was experi- 
enced recently and the ripening of the early varieties 
has been hastened. With several grades of pears, apri- 
cots and cherries out of the market buyers are turning 
their attention to peaches, where full assortments are 
still to be had and sales are about as heavy as could 
be desired. 

The California Fruit Canners’ Association has made 
heavy early sales and has withdrawn prices on the fol- 
lowing: No. 2% Standard, Second, Water and Pie 
Apricots; No. 2% Pie and Standard and No. 10 Extra 
Standard and Standard Pears; No. 10 Special Extra, Extra, 
Extra Standard and Standard Loganberries and No. 10 
Standard Raspberries. This concern is putting up a 
large pack of blackberries and reports a heavy demand 
for this article from Eastern buyers, who have formerly 
purchased blackberries elsewhere. 

Strawberry Pack Good.—Quite a heavy pack of 
strawberries has been made this season in the localities 
where berries are grown, with the result that the usual 
glut of strawberries in the large cities has been done 
away with, and canners have not been enabled to pick 
up lots at low rates, as is usually the case. Six carloads 
of canned strawberries have been sent from the Pajaro 
Valley alone this season to the Eastern market. 

Bartlett Pears in Heavy Demand.—The demand for 
Bartlett pears continues to be very heavy and canning 
stock is bringing higher prices than were offered at the 
commencement of the season. Prices, however, are but 
about one-half those paid last year when there was such 
a demand for shipping fruit. 

Tomato Packing On.—Tomato packing is now under 
way in favored sections, but in the Hayward section 
it will be about a month before this vegetable is ready. 
Early sales of tomatoes were heavy and practically no 
business is being done now, although packers may be 
in a position to accept more business later on. Spot 
stocks are extremely limited in size and it is being pre- 
dicted that $1.15 for No. 2% Standards will rule before 
the new pack is available. 


Coast Notes.—Over fifty new salmon canneries were 
projected for Alaska this season, but only about twenty 
have been built, with not all of these in operation. In 
Southeastern Alaska six new canneries have been placed 
in operation, swelling the number to about a dozen. 
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The pack this year will not be as heavy as was indi- 
acted some time ago, due to several causes. The vol- 
canic erruption, although it did no damage to plants, 
caused no little inconvenience and is responsible for a 
decrease in the estimated pack. The strike of the fisher- 
men also assisted in lessening the size of the pack by 
several hundred thousand cases. No fishing section of 
the Coast, unless it is the western section of Alaska, 
shows an indication of furnishing a larger pack than 
last year. The Columbia River is showing a decrease 
of from 20 to 35 per cent., the Puget Sound and Frazier 
River packs are light, while the Tillamook pack is a 
failure to date. 

The American Can Company is being called upon 
to move its big factory at Portland, Ore., to make room 
for a big public dock, but is attempting to secure an 
extension of time, as it has many large contracts on 
hand and the work would involve the transfer of a great 
amount of machinery. 

The Richfield Land Company is installing a can- 
ning plant at Corning, Cal., and will have this in opera- 
tion this season in time to haudle tomatoes. 

A cannery for Lincoln, Cal., is now assured and a 
company with a capital stock of $100,000 will be in- 
corporated shortly. Officers have been elected as fol- 
lows: A. Fereva, president; L. J. Kinney, vice-presi- 
dent, and Alfred E. Clark, secretary. “BERKELEY.” 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale.—Harris Hoist. Fine condition. $175.00. 
J. B. Schrott, Gowanda, N. Y. 


For Sale.—A 12x12 Ball Cut-off Automatic Engine, 

75 H. P., in excellent condition. Having re-arranged our 

factory this fine type of engine is no longer serviceable to 
us. Apply to The Booth Packing Co., 

Foot of Washington St., Baltimore, Md. 


For Sale.—Kraut Cutter. Perfect condition. Ad- 
dress, Geo. Wiedemer, 139 French St., Buffalo, N. Y. 


For Sale.—Eight Mitchell Slitters, some nearly new, 
guaranteed. For sale cheap. Address 


BOX 11, care The Trade. 


For Sale.—Hawkins Capper $350; Conant Db. Corn 
Cooker $200; Auto. Tipper $100; Jersey Queen Tomato 
Filler $75; M. & B. Filler $40; Stevens Filler $20; 18 H. 
P. Hor. Steam Engine $125. All machines good as new, 
crated ready for shipment hours notice. 

HUGH ROSS, Woodbine, Pa. 
Telegraph Office, York, Pa. 


For Sale.—One copper steam jacket kettle, 100 gallons 
as good as new. One Hand Can Filler. One Pulp Machine. 


W. C. MCWREATH, Wellsburg, W. Va. 
Machinery Wanted. 


Wanted.—An old style Hemingway or M & S Corn 
Gun, the same must be cheap. Address, Wm. H. Smith, 
Box 132, Xenia, Ohio, stating cash price. 


FOR SALE 


2 Double upright Burnham Cookers, guaranteed 
to be in good working condition. Price $175.00. 
3 Horizontal Steam Engines, 25 to 30 H. P., in 
good condition. Price $125 to $150 each. 
1 Cob Crusher in fine working condition; 18 inch 
face, cylinder 2 ft. in diameter; will easily crush 
cobs from 10 Sprague Corn Cutters. Price $175. 
6 Sprague Corn Cutters not mode] M Type. Price 
$50.00 each. 2 Hawkins Cappers in good running 
order. Price $500.00. 

All the above f. o. b. Oneida, subject to being 
sold on receipt of the order. 


The Burt Olney Canning Co. 
ONEIDA, N. Y. 


Factories for Sale. 


For Sale.—Well equipped canning factory, 30 miles 
from Boston, main line of railroad, siding at door. Unlim- 
ited supply of best water, cider mill with hydraulic press 
and machinery, five 9,000 gal. tanks. Factory 120 feet by 
40 feet, two stories. Store house 144 feet by 44 feet, with 
cellar beneath. Cook room; brick boiler room; 3.95 acres 
of land with best of title. Best apple growing section in 
New England. $15,000, for immediate sale. Will lease 
subject to sale. Address, 

FLAGG BROTHERS, Littleton, Mass. 


Are you in trouble ? 


A. K. ROBINS & Co., 


Machine out of whack ? 
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BALTIMORE, MD. 
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‘**You Need It. Send for 100 lbs. and be Convinced.’’ 


Bannerman Chemical Co. 


DRY - POWDER 


WILL, NOT TAINT YOUR PRODUCT 
Syracuse, N. Y. 


F. KIRWAN & CO., 
Will give you highest Spot Cash prices for 
any Strips or Circles that you have for sale 

WRITE THEM AT ONCE 


BALTIMORE, MD. 
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THE CAN 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’”’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. , Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double rol 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, No. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Vi. 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


READ THE MORAL OF IT 


THE MORRAL CORN CUTTER Either single er double cut’ 


OST simple in construction. 
OST positive feed. 
OST durable cutter out. 


RIGINAL 

NLY double cut cutter out. 

THERS will try to follow. 
i ECUTS the corn at one operation. 


UNS smooth without clogging. 
ELIABLE in every way. 


DJUSTABLE to all size of ears. 
BSOLUTELY the best. . 
DOPTED by leading packers. 


| ARGEST cutting capacity. 


ARGE ears and nubbins cut without clogging. = 
EARN the MORAL and you will use no other. PATENTED 


It will pay you fo write at once for prices and further particulars. Address, MORRAL BROS., MORRAL, OHIO. 
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TESTIMONIAL 
Morral Bros. Morral Ohio. ; Eureka, Ill., March 22, 1912. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during the past two years and our experience with 
them has been so satisfactoy that we are enclosing our order herewith for eighteen more in order to pla dro all cutters of other makes 
which we now have and thus make our entire equipment at both plants of Morral Cutters. 

The principle advantage we find for your cutters is the feed. It takes ears of various shapes and sizes without strain 
on the machine, and what is more important without clogging the machine and thus saves both time and corn, both of which are espec- 
ially valuable in a canning plant. e also find that the cost of repairs for your machine is only one-third to one-fourth the amount 
averaged by other machines we have used. Yours very truly, DICKINSON & CO., by Richard Dickinson. RD.MC. 
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As Brokers View the Market. 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 
Baltimore, Md., August 17th, 1912. 
Dear Sirs:— 

Again this week the orders for spot Tomatoes for quick 
shipment were numerous enough to absorb the daily output 
of the Baltimore canners, and the outlook is for further 
activity next week. The country canners are much later 
than usual and they cannot commence making shipments be- 
fore September. During the last four weeks the buying of 
the new pack of Tomatoes, chiefly in less than carload lots, 
was so large that the canners here were in a sold-out condi- 
tion at the end of each day. Those hurry-up orders came 
from nearly all sections, and they make it absolutely certain 
that the jobbers everywhere are going into the new canning 
season for that article with bare floors, which fact is one 
of the strongest arguments in favor of the stability of the 
market prices from now on. There was also an increase this 
week in the buying of Tomatoes for delivery in September, 
October and November, and unless the signs are wrong there 
will surely be an active market for them up to December 
next. Intending buyers, awaiting a lower range of prices, 
would do well to guard against disappointment by buying 
now, say, half of their known requirements, and take their 
chances of averaging their cost, up or down, after the develop- 
ments justify further purchases. 

There was liberal buying this week of String Beans, 
Kraut, Spinach and low-priced Corn of good quality, and 
each of these items is firm with an upward trend. Peas are 
moving out in small quantities, and the stocks held here 
are very light, especially for this time in the year. If the 
unfavorable reports about the Corn crop in this section prove 
to be true, there ought to be some improvement shortly in 


the market prices for the canned article in the packing cen- 
tres. 


The new pack of Peaches is attracting more attention, 
and the buying orders are coming in for the different grades, 
but chiefly for Pie Peaches and Seconds Peaches for prompt 
shipment. The choice, selected fruit in heavy syrup will 
be ready for shipment after next week. Some excellent 


trades in new Peaches can be picked up. Blackberries were 
more active this week than any of the other small fruits, 
though the other lines of Berries and Cherries were not lag- 
gards. The Baltimore packed Pineapples have been mar- 
keted a little more rapidly this season than usual, due to the 
lateness of delivery of the Hawaiian pack, and our canners 
have but a small stock left for the fall and winter trade. 
So far as the Baltimore market is concerned the outlook for 
canned fruits is strong. 

Cove oysters are firm and fairly active. On this subject we 
eall special attention to the letter from the Government au- 
thorities at Washington printed om the fourth page, which, 
doubtless, settles the question of the minimum weights of 
oyster meat permitted to be packed in cans of the same sizes 
as heretofore. Evidently, there will be no more Cove oysters 
packed of lighter net weights than 5 ounces of meat in No. 1 
tins, and 1) ounces of meat in No. 2 tins. 


THOS J. MEEHAN & CO. 


Baltimore, Md., August 17, 1912. 
Herewith we produce copies of the latest, up-to-date cor- 
respondence with the authorities in Washington which will be 
of very great interest to the jobbers, brokers, can manufactur- 
ers, and in fact to everyone interested in the Cove oyster trade. 
Unless the canners adopt smaller sizes of tins for lighter 
weights of Cove oysters it would seem that the minimum 
weights hereafter must be governed by the opinion of the 

Board as expressed in Dr. Doolittle’s letter printed below. 


THOS. J. MEEHAN & Co. 


LETTS-PARKER GROCER COMi ANY. 
Wholesale Grocers. 
St. Joseph, Mo., August 9, 1912. 
Mr. Thos. J. Meehan, 


Baltimore, Md. 
Dear Sir: Following up my recent letter to you in which 
I sent you copy of letter I had written the Food Department 
at Washington regarding the matter of oysters, I beg to state 
that I have today the following letter from them, all of 
which seems perfectly clear to me and it seems it should be so 
to the packers. 


BUREAU OF CHEMISTRY. 
Washington, D. C., August 6, 1912. 
Letts-Parker Grocer Co., 
St. Joseph, Mo. 

Gentlemen: Your letter of the 2d instant at hand. 

It is the opinion of the Board that it would not be proper 
to pack only four ounces of oysters in a container which is 
capable of holding five ounces. As stated in Food Inspection 
No. 144, the container should be as full of food (in this case 
oyster meat) as is practicable for packing and processing with- 
out injuring the quality or appearance of the contents. 

Respectfully, 


(Signed) R. E. DOOLITTLE, 
Acting Chairman. 


Very truly yours, 
LETTS-PARKER GROCER CO., 
M. L. Letts. 
ABERDEEN, Harford Co., Md. 
Aberdeen, Md., Aug. 14, 1912. 

Spot Tomatoes.—The new packed Tomatoes are getting 
closely cleaned up. As soon as they were packed and ready 
for shipment, on account of needing room badly, most pack- 
ers consigned the majority of the goods packed to their 
brokers in the various large markets and they were sold 
while in transit. Jobbers took these, quickly, realizing that 
the deliveries of the regular packing would be late. ' 

There are few odd lots left at the factories and’ they are 
of better quality, as they are from the later packing. Job- 
bers expected early deliveries on their futures, but they will 
be disappointed from the present outlook, as the regular 
canning will not start much before the latter part of this 
month or the first of September, therefore it will be from 
the 10th to the 15th of September before shipments can be 
made because it will be necessary to allow time for the cool- 
ing and labeling of the goods. So anyone needing Tomatoes 
to tide them over would do well to purchase the early pack- 
ing for immediate shipment. We quote 8s in cap cans at 
85c. f. o. b. 

Future Tomatoes.— We heard such conflicting reports 
about the crops that we wanted to satisfy ourselves, so have 
just finished a trip on the Peninsula and also in Harford 
County, taking in quite a large section of the Tomato grow- 
ing districts. Weefound a good many fields affected by blight; 
in others, while the vines were healthy, the crops were late 
and it all depends upon the weather what kind of a pack 
we will get. While some canneries will start the latter part 
of this month, the Tomatoes that are ready to can are few 
and will give them only part of a day’s run and it will be 
(if the crop ripens) the 1st to the 10th of September before 
regular days’ runs can be made. So after the goods are 
packed, cooled and labeled it will be easily the 15th of 
September before the first future orders are taken care of. 

Another side to the proposition is labor. Factories have 
only been able to secure a fair amount of help—we would 
say not enough necessary to handle their capacity. It is a 
question, then, with Tomatoes so late that outside of the 
weather, if they did get a big crop, whether they could handle 
same. With the large acreage set out and the present con- 
dition of the crop, we do not look for a big pack. There 
has been a great quantity of futures sold and with the season 
so late and these orders still unfilled the packers are a little 
uneasy. 


‘ 
| 
. 
te 
ae 
} 


THE TRADE. 35 


We have had difficulty this week in filling orders at 82 %c. 
and 62%c. f o b 3s and 2s standards, respectively. It is not 
a question of price altogether with the packers; it is on ac- 
count of the heavy future sales made—the fact that these 
orders still have to be taken care of and also the lateness of 
the crop that they would prefer to wait further developments 
before booking more business. We quote: No. 3 standards, 
82%c. to 85c.; No. 2 standards, 62 %c. to 65c.; No. 10 stand- 
ards, $2.40 to $2.45, 100 per cent. delivery guaranteed 

Spot Corn.—There have come to hand quite a few orders 
this week for all grades and varieties and from the fact 
that the orders were small we were able to take care of them. 
Spot stocks are closely cleaned up. We quote prices un- 
changed from our last issue. 


Future Corn.—We have had many inquiries and from 
them more orders have been booked than in some time past. 
Jobbers have had a chance to unload some of the Corn that 
they were carrying, and realizing that with all the cheap 
Corn on the market the past season that prices having re- 
mained firm on the better grades and varieties and that pack- 
ers were pretty well cleaned up of spot stocks, Corn at pres- 
ent asking prices is reasonable. 


In this locality packers will not start making regular 
runs until August 20th to September ist. Quite a large 
future business has been booked; packers’ expenses are more 
than in any previous year and with this all prices are from 
2%c. to 5c. lower than was asked last year. The crops in 
this .territory—that is, the early plantings—will not amount 
to much. The present condition of the later plantings looks 
O. K., but altogether we will not get a normal pack. 


We cannot but feel that jobbers would do well to an- 
ticipate their full wants now. We have some very desirable 
trades under Special Offerings with 100 per cent. delivery 
guaranteed. Yours very truly, 


WM. SILVER & CO., INC. 


INDIANAPOLIS, IND. 


August 16th, 1912. 

It has rained every day since Aug. 5 and the average temper- 
ature has been 59. One or two packers have had a few hours’ 
run on tomato pulp, but the weather is against ripening toma- 
toes. The season will be late and the pack short. The demand 
is good for anything under 90c. f. o. b. factory. 

A few factories are starting on corn which is also late. Pack- 
ers are against booking any more business until they can get 
a better glimpse of the probable pack. Peas that are left over 
are all going East, and the stocks are being cleaned up rapidly. 


Sauerkraut is in excellent demand for October shipment, owing 


to the probable scarcity. 
E. L. SANFORD BROKERAGE CO. 


WAUKESHA, WIS. 
August 16th, 1912. 

The packing of peas in Wisconsin is nearly finished, and 
shipments have commenced, some packers delivering in full on 
fancy grades and short on standards, and others are short on 
fancy and full on standards. 

‘The surplus is pretty well cleaned up. Sales are being made 
on the basis of $1.65 for fancy 2s; $1.35 for fancy 3s; $1.25 for 
extra standard 3s; $1 for standard 4s; Alaskas $1.25 for fancy 
4s; $1.15 for fancy 5s, and $1 for standard 5 sweets. The weather 
is cold and rainy and corn is backward. 


CRARY BROKERAGE CO. 


SEATTLE, WASH, 
August 16th, 1912. 

The important development of the week was the announce- 
ment that the Bristol Bay salmon pack this year totals 1,342,000 
cases as compared with only 716,000 cases last year and less than 
a million cases in 1910. The Bristol Bay pack is one of the 
largest in recent years, and bears out our predictions recently 
made in The Trade, that the pack would be large. The Alaska 
Packers’ Association alone put up 725,050 cases. The fish from 
this district will commence to arrive about September 1. 


SALMON. 


Mr. Broker: 


Why isn’t your card in the list below? 
Don’t you know that Jobbers and Canners all 
over the country are reading these pages, 
carefully, every week ? 

How are they going to deal with you if 
they don’t know you—and they don’t! 

There’s a surprise due you. 


THE TRADE. 


BROKERS 


Favorably known to the Canning Industry 


JNO. B. HENDERSON 


LEE BROKERAGE COMPANY 


ROOMS : 593 | 664 West Randolph St., Chicago, Ill. 


J. A. LEE 


Brokers in Canned Foods of all kinds. If you have 
anything to sell write us, and we will tell you what can 
be done. We refer to any wholesale grocery house in 
Chicago, or to the Mid City Trust & Savings Banks, 
Chicago, as to our reliability. 


C. W. BAKER & SONS 
CANNED GOODS 
BROKERS AND COMMISSION MERCHANTS 
ABERDEEN, MARYLAND 


WILLIAM E. MORGAN 


ABERDEEN, MD. 
GENERAL LINE OF CANNED GOODS 
BROKERAGE 


Formerly of BAKER & MORGAN ESTABLISHED 1882 


CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


PEAS 


COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 
Brokerage J O HN Canned 
and M. Foods 
Commission PAVER Salesman 


306 Commercial Club Bldg. Jr, Indianapolis, Idn. 


In Writing Advertisers, Kindly Mention The Trade. 
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CANNED VEGETABLES 
Baltimore Wew York Chicago 
California) 
White Mammoth No. 2%....... $285 270 265 
Green 255 2 25 2 40 
White, Large ‘ 2¥%........ 255 
Green, 2 35 2 10 215 
White, Medium 2 10 2 20 
Green, 215 I 90 I go 
White, Small 180 200 
Tips White, Square ........ 220 225 
. I 30 2 45 I 25 
Green, Square 1 ........ I go 2 05 215 
BAKED BEANS}{-No. 36% 
ss 67% 67% 67% 
BEANS{—Refugee Size Whole No. I 20 I 20 I 75 
2... 2 50 I 20 I 40 
String, Standard Green 2..... 55 75 
Stand. White Wax 
2 25 2 40 2 50 
Limas Extra No. I 25 I 30 
“s Med. 97% 
Red Kidney, Stand. No 2................ 65 
og Cut 80 go 
CORNi— 
4 No, 2 Evergreen Stand.......... 55 60 65 
‘* 2 Shoepeg 65 
ss Extra Stand........... 70 80 85 
MIXED No. 2—12 Kinds........ 85 
OKRA AND No. 2 Standard 70 
‘© 2 Early June Stand.................. I 20 I 25 I Io 
5 ‘* 2 Ex. Stand. Early Junes...... eS I 30 I 25 
6 ‘© 2 Extra Fine Sifted 1 85 1 85 
2 30 2 35 
‘* 2 Karly June Seconds 00 
“ 2 Ex. Stand. Marrowfats............ Imo 
PUMPKIN}-Standard No. 65 50 
2 00 I 50 


BALTIMORE, NEW YORK AND CHICAGO GANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 


CANNED VEGETABLES—Continued. 


SAUERKRAUT{I-Fancy No. 3........... go 
SPINACH I 00 I 
3 25 3 50 
SUCCOTASH{-Green Beans No. 2........ 85 go 
Dry Beans 80 85 
Standard ‘‘ 3....... 90 1 20 
Standard 85 I Ie 
Standard 65 85 
Fancy 3 00 3 85 

és No, 2 Stand. Md, County... 60 87% 
ac 3 ae 80 1 10 
“to, Maryland ... 240 3 60 
Fancy San. Cans 5% tinch... I 05 I 45 


CANNED FRUITS 


APPLES—New York No. go 
“ 2 50 

APPLES{-Maryiend, I 90 2 25 

APRICOTS—Cala. Stand. I 70 

BLACKBERRIES§-Stand. 80-85 __...... 

ss Preserved 2...... 

Maine, gin. 

CHERRIES§-No. 2 Seconds, Red............. go 

GOOSEBERRIES§-Stand. No. 80-90 go 

PEACHES*-Cala. Stand. No. 2%,L.C. 190 ...... 
Otand. 23%, 2 00 2 00 

No. 1 Ex. Sliced Yellow, ... 95 97% 

” ” 2 Standard White........ I 00 I 30 
” ” Yellow...... I 05 I 40 
2 Seconds, White.......... 75 I 10 
3 Standards, White.......... ...... I 35 


Baltimore NewYork Chicago 
go 
| 85 | 
I 
3 
| I 00 
| 82% 
| I 10 
I 25 
I 20 
I 20 
| I 10 
| 85 
| 4 00 
3 75 
85 
I 10 
| I 25 
3 75 
80 
2 50 
| 75 
2 00 
I 75 
| I 60 
ge 
4 50 
| I oo 
I 40 
5 95 
go 
115 
| I oo 
I 25 ‘ 
2 40 
8 50 
95 
5 00 
1 85 
2 00 | 
I 40 
85 
I 00 
I 60 
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CANNED FOOD MARKETS—Continued. 


Baltimere WewYork Chicago 
PEACHES{-No. 3 Selected, Yellow......... I 75 
3 Seconds, I Io 
<6 ” 3 Pies, Unpeeled............ 75 85 85 
I 25 I 30 I 30 
2 25 2 50 2 50 
3 25 3 45 3 50 
PEARS{-No. 2 Seconds in Water.............. 
3 Seconds in Water.............. 7o is 
3 Standards in Water............ 75 &5 
YINE- Bahama Extra No. eu... 1 85 I 75 
APPLB* Grated ”’ 175 . I 60 
Hawaii Sliced Extra 2%..... 240 2 35 2 35 
215 2 10 
Grated Extra 2 I 60 I 60 I 65 
Shredded Syrup ..... ...... 650 625 
wig Crushed Water 10 ..... 460 490 
ad Eastern Pie Water 95 
RASPBERRIES$—Black Water No. 2 go 
Red 2 I 05 
se Black Syrup ae I 25 
” Black Water ”’ Io ..... 6 25 
STRAW- Ex. Stan. Syrup No. 2...... I 05 
BERRIES§— ed wt I 45 
Preserved I 70 
sd Extra Preserved ”’ 1...... 95 
Standard Water 4 25 
CANNED FISH. 
LOBSTER*-Flats, 2 75 3 00 2 60 
5 25 5 25 5 00 
OYSTER S§-Stan. 75 80 75 
1 50 157% 142% 
” I 324-135 135 32% 
BALMON—Sockeye = 220 200 215 
” Cohoe Tall 145 
” Pink Tall I 10 I 00 
” Columbia 2 20 2 20 
” eer 2 30 235 
” ” flats, ¥%-Ib. I 40 I 40 
SHRIMP}-Wet or Dry ‘No. 1%. 185 1 85 


(Baltimore Shrimp prices o b. Mississippi.) 
() quotations weet ty Tees, Meehan & Co., Brokers 


* “ 1.6. Cranwell & Co., Brokers 
* “ “ 6, Shriner & Co., Brokers 
“ “ Taylor & Son, Brosers 


New York and Chicago prices Correctes by Special Correspondence. 


REGULAR AND SANITARY CANS 


F, O. B. SHIPPING POINT. 


Season 1911. Prices in effect January 1. Car load lots only. 
AMERICAN CAN CO. Coke Plate. XK. S. Plate. 
No.1 cans, % inch opening. $9.0operM. $9.40 

‘ 

3 Jerseys" 21-16 “ 18.25 
oe 3 se 5%” 2 2-16 oe ac 20, go 


cans, 2 I-16 43.75 
Solder Hemmed Caps, thousand: 1% poly $1.00; 2 1-16 inch, 
$1.45; 2 7-16 inch, per 
WHEELING CAN CO. will quote prices on Cans on applica- 
tion at their Wheeling (West Virginia) office. 


aaa mgr CAN Co. Hole & Cap Cans. . Extra Coated. 
‘ans, 1% inch 9.00 perM. § .40perM. 
0. 3 Jersey (5 in.) 21- 16 in. opg.. saaeed 17.25 
No. 3 Tall 5% in.) 2 1-16 in. opg...... 17.75 
No. Regular Size 2 1-16 1n. II.50 
No. Io * im 


Solder Hemmed Caps, per thousand, 1% inch, $t.co; 21-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


Sanitary Cans. Plain. Enameled. 
No.1 Cans, $10.55 per M. $13.55 per M, 
No. 2 17.75 
No.2% ‘ 18.50 23.50... 
No. 3 “ 4% inch 19.00 ‘* 23.90.°° 
SOUTHERN CAN CO. 

No. 3 * Jersey, 5 inch) ...... 17.48 


Solder Hemmed Caps, per thousand, 1% inch, I 00; 2 1-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


SANITARY CAN CO. PLAIN ENAMELED SPECIAL PLATES 


$10.50 $13.50 $ .40 
18.50 22.50 75 
43.00 53.00 1.75 
Terms: f. o. b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N: J. 
STANDARD SIZES OF CANS. 
DIAMETER. HEIGHT. 
No. 2% — 4 in, 4X in 
4 3/16 in, 4% 
No. 10 Cane (Galion) 6% 6% in. 
CANNERS’ METALS. 
5 torotons 1 to4tons 
PIG 
PIG LEAD—Omaha or Federal 4 50 
SOLDER—Drop and Bar......... 
Wire Segments...... 
TIN PLATES. 


14x20, 107 lbs. Base Bessemer Steel 
14x20, toolbs. Bessemer Steel.. 
14x20, 95 lbs. ‘* Bessemer Steel... 
14x20, 90 lbs. ‘* Bessemer Steel 
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CANNERS READY REMINDER 


MACHINERY AND SUPPLIES USED IN CANWERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. ag ke 
J. 8. Hull Mfg. Co., Baltim 
Sprague Canning Machinery Con 
American Compressor & Pum 
"Baltimore. 


Automobiles. 
Sinclair-Scott Co., Baltimore. 


Books on Canning, Preserving, Ete. 
“A Complete Course in Canning,” $5.00 Post 
paid. Address The Trade, altimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York ey. 
Sprague Canning Machine: Co., Chicago. 
Jos. Haller Co., Sheridanville, Pa. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
& Roberts, Philadelphia. 
W. Baker & Sons, Aberdeen, Md. 
Brokerage Co., Chicago. 
Wm. B. Morgan, Aberdeen, Md. 
John M. Paver, Jr., Indianapolis, Ind. 


Cans and Solder Hemmed 


Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Boyle Can Co., Baltimore. 
— Can Co., Syracuse, Chicago, Bal- 
m 
Tohnson-Morse Can Co., Wheeling, W. Va. 
P. J. Ritter Conserve Co., Philadelphia, Pa. 


Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
Co., Salem, N. J. 
W. Bliss Co., Brook! “Se 4 
Maz ye. Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Can Markers. 
8. M. Ry paer & Son, Niagara Falls, N. Y. 
Perfect Ten Stamper Co., Xenia, Ohio. 


Can Marking 
A. EB. Macneal, 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co. Hamiiten. Ont. 
Geo. E. Lockwood Philadelphia. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 

enry R. Stickney, Portland. 


Can hi Machine. 
Burden Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicago. 


Cap Placing Machi 
E. M. Lang Co., Portland, Me. 


Capping Machines, Power me Hand. 
Ayars Machine Co., Salem. J. 
Handy Capper Mfg. Co., 
Max Ams Machine Co., Mt. a N. Y. 
B®. Renneburg & Sons, Balti 

Robins & Co., Baltimore, “Ma. 

L. & J. A. Steward. "Rutland, t. 
Sprague Canning Machinery Co., Chicago. 


Capping Steels. 
E. M. Lang Co., Portland, Me. 
Geo. B. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Go.. Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
Renneburg & Sons, Baltimore. 

A. K. Robins ‘. Co., Baltimore. 

Sinclair Scott Co., Baltimore. 
Slaysman & Co., timore. 


Sprague Canning ed Co., Chicago. 
Baltimore. 

H. BR. ckney, ‘Porth rtland, Maine. 

Geo. W. nore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Jos. Haller Co., Sheridanville, Pa. 
Wm. 8S. Kern, "Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 
Sprague Canning ‘Machinery Co., Chicago. 


w. nchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invineible Grain Cleaner Co., 


Silver Creek, N. Y. 
Morral Bros., Morral, O. 
Sprague Canning Mach, Co., Chicago. 


Cranes and Carrying Machines. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
7 Renneburg & Sons. Baltimore. 
prague ‘anning Machiner 
Geo. W. Zastrow, Baltimore. — 


Disinfectants. 
Bannerman Chemical Co., Syracuse. N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Jos. Haller Co., Sheridanville, Pa. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore 
Sprague Canning Machinery Chicago. 

enry R. Portland, Me. 


Fire Pots. 

Avese Machine Co., Salem, N. J. 
Bliss Co., Brooklyn, 

Co.. Rochester, N. Y. 

J. S. Hull Mfg. Co., Baltimore. 

B. & Sons, Baltimore. 

A. > Robins & Co., Baltimore, Md. 

H. R. Stickney, Portland, Me. 


Flux, 
Grasselli Chemical Co., Cleveland, O. 
. Lock oy Co. Philadelphia. 
A. K. Robins & Co., Baltimore. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Hoisting and Carrying Machines (see “Cranes 
and Carrying Machines’’). 
Cc. S. Harris Co., Rome. N. Y. 

Insurance. 


Exch 
Manager.) 


Kerosene Oil Systems. 
J. S. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. EB. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Edw. Rennelburg & Sons, Baltimore. 
Geo. W. Zastrow, Baltimore. 


Machines. 
— achine Co., Baltimore. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Md. 
Morral Bros., Morral, O. 
A. K. Robins & Co., ‘pattimore, Ma. 


Labels. 
Stecker Litho. Co., Rochester, N. Y. 


Lacquer. 
Seely Bros., Blain ash. 


Lacquering Machines. 
Burt Machine Co., Baltimore 
Seely Bros., Blaine, Wash. . 


Oyster Machinery 

Edw. Renneburs & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W . Zastrow, Baltimore. 


Paring Machines, Apple, etc. 
Sinclair Scott 
Paste. 
Fred H. Knapp Co., Westminster, Md. 


Attorneys. 
Jr., Washington, D. C. 
T. Howard, Baltimore. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, 
Invincible Grain Cleaner ©o,, 
Silver Creek, N, Y. 
_Edw. Renneburg & Son, Baltimore. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 
Frank Hamachek, Kewaunee, Wis. 


Pineapple Machinery. 
J. Lewis, Middleport, N. Y. 
Re John R. Mitchell Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Salt. 
Dinmond Crystal Salt Co.. St. Clair, Mich. 
Worcester Salt Co., New York City. 


Sanitary Cans. 
American Can Co., New York, Baltimore, 

“hieagoa, 
Can Co., Chicago, Syracuse, Bal- 


timore. 
Sanitary Can Co., Freeport, N. Y. 
(Indianapolis, Bridgeton.) 
L. & J. A. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 
E. W. Bliss Co., Brooklyn, N. Y. 
Max a Machine Co.. Mt. Vernon, N. Y. 
L & Steward, Rutland, Vt. 
Torris. Wold & Co., Chicago. 


Seeds. 
“D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 


Sieves and Screens. ‘ 
Huntley Mfg. Co., Silver ms. 
Sinclair Scott Co., Baltim 
Sprague Canning Machinery Co., Chicago. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 
Renneburg & Son. Baltim 
Sprague Canning Machinery Co, 


Solder and Metals. 
Brooks Solder and Metal Co., Baltimore. 


Grasselli Chemical Co., Cleveland, O. 
Geo. BE. Lockwood Co., Philadelphia. 


Solder w. B Homming. Machines. 
Ly liss Co rooklyn, N. Y. 
Lang Co., Portland, Me. 


rorris, Wold & Co., Chicago. 


Stools—Steel. 
Angle Steel Stool Co., Otisego, Mich. 


String Bean 
Hentiey Mfg. Co., Silver Creek, N. Y. 


Invincible Grain Cleaner Co. 
Silver Creek, N, y. 
B. J. Lewis, Middleport, N. Y. 


Thermometers. 
Hohmann & Maurer, Rochester. 


Wipers, Can. 
om Machine Co., Salem, N. J. 
orral Bros., Mo: . 
K. Robins & Co., Baltimore, Md. 
Sprague Canning Mac 


- 
Experts. 
4 
. 
4 
ak 
Baltimore. 
- 
ore. 
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THE TRADE. 


The Harris Patent Power Hoisting and Carrying Machine 


C.S. HARRIS 
Company. 


ROME, - - N.Y. 


Sole Owners and 


Manufacturers 


Baltimore, Md,, Dec. 2¢, 1909. 
The C. S. Co., 
Rome, 
Gentlemen:— 

Replying to yours of recent 
date as to whether or not our 
Harris Hoist and Conveyor has 
been satisfactory, will state that 
ithas. We have used‘it for sev- 
eral years. Itis a machine that 
shows practically no wear and 
will last a life time, and it is in 
every way eminently satisfactory 
for the requirements of a can- 
ning house. You will probably 
note that we have never been 
bliged to call upon you to replace 
any worn out or broken parts. 

Yours truly, 

D E. Foote & Co., Inc. 
Gro. T. PHILLIPS, 


President, 


‘ 
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. .SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY often hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


5 a q Z ro BS 
\ 
e a e 
The Hughlett Can Lacque achine in Operation - 
— 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet (@ 


8 inches by 5 feet 10% inches. q 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 


| 
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